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or other mineral impurities, arrests decomport- 
BD and kills animalculs. 


ce small uunti to suit taste, 
into 2 kettle in which ality bo» 18 ante, put. 


ten, or into the teapot, extracts the flavour with - 

out imparting that unpleasant taste given by” | 

cardonute of soda. 1 
By adding Nr uantity instead of sda to 

the water in * vegetables are boiled, a 
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naturs appearance 
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t sweet for months. n ; 
For Domestic and Housebold Use, this packet 
adissolved in 4 quart of bot water will be found 
most, effectual in waking and restoring bil- 
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decanters, and other glass wares; also for clean - 
ing mirrors, looking glasses, windows, lamp 
and gaselier glasses, and all plated goods. 


This Borax improves on all kinds of Starch 
wonderfully. A fourth of this packet, dissolved 
m hot water, is «uffticient to mix with one pound 
of starch, it unparts the tinest glaze to linen, 
muslun, and other fabrics. 


Aloue or mixed with an equal portion of 

camphor, it makes un excellent Hair-wash «4 

| teaSpoonfull dissolved in u pint of hot water 1s 

|  w#ufficient, A pennyworth' ot spirit of rogemary, 

procured from any chemist's will greatly im- 
prove its efficacy. 


This packet alone, or added to one ounce ot 
e merry chalk, makes a vafe tooth powder, 
which will preserve the teeth and sweeten the 
breath. | 

One teaspoonful disolved in a pint of not 
water imparts Whiteness aud dehcacy to the 
hands, so much admired by ladies. 


Allowed to dissolve in the mouth, or dissolved 
can water, it is most valuable for public speakers 
and singers. | | 
For toilet and other personal use put the von- 
tents of this packet into a bottle or 4ecanter, fil! 
up with cold or warm water aud 1t will be ready 
| for use at once The water will dissolve sum 
| cent, and tre>h water should be added from un 


taken up. This makes pure antiseptie Yui, 
fit for every purifying purpose. 4 

Hong Y AN Borax.—The oldest, 8afest, and 
most effectual mixture for intantile throat atfec- 
tione— shows our ancestors were fully aware of 
| its wondertul curative and antiseptie quablties 


| For drvness of the throat take a pinch .d 
stix ma tumbler of Water fur ipping, or alluw 1! 
| to dissolve in the mouth Public spuakers ant 
| aingers will find this suggestion very benehcia) 
| _ PATENT  BORKAX | EXTRACT OF 80A. 
| ** PERFECTION ' BURAX DRY SUAP, Tit 
BEST AND MOST CONVENIENT ron 
DAILY USE. sold by all Grocers, in quarter 
pound packets—Full directions. Comhine with 
and remove all dirt, great, or infection, with 
very httie rubbing. At the same ume they 
arrest decay wherever used. 


NDiscovery, uses, and interesting papers, from 
all Grocers and Oilmen, or direct from the PATHNT 
BORAX COMPANY, PATENT BORAX WORK =, 
10, 11, 12, 14, 16, NEW MARKET STREET, 
BIRMINGHAM, CT TIT ne es 9 EP 0 


$1 ">" 
NR 


* 


— — U . 8 


to tune, until all the Fatent Horax. has beer; ” 


— -. 


a «- 


4227 


THE CSD WORLD & 


"WW CHOUT 


REGISTERS) 


[Eee 
Ende 
P , 2 > X=£2- 


TO THE. 


1 


GREAT-BRITAIN. 


= AINCE my firſt Endeavours in this 
Way, (imperfect as they were) through 
your Indulgence, have met with a 
very favourable Reception from the 
Publick, I thought myſelf obliged, _ 
l in Gratitude, to reviſe the former Im- 
— reſſion of this Work, to digeſt it in 
> apr ſome bettter and more regular Method, 
and o improve it, as far as in me lay, by procuring a large 
Nan new, uſeful, and ſcarce Receipts, ſuch as ne- 
in any Collection before, and were to be met 
with nowhere but in the Cloſets of the Curious. | 
- In order, therefore, to proſecute this my Deſign with 
the better Succeſs, and to render this Compilement equal 
at leaſt, if not preferable to any other hitherto extant, 
tho” held up at a much higher Price; I have not only 
conſulted all my Female Friends and Acquaintance, who 
have diſtinguiſh'd themſelves, by their good &conomy, 
and have acted for many Years in the Capacity of Houſe- 
Az ** Keepers 
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Ii © . DEDICATION. 
© keepers in private Families; but have made myApplication 
likewiſe to ſome particular Gentlemen of indiſputable 
Judgment, who make the Art of Cookery in general 
their daily Study, and publick Employment. And fince I 
have had the Happineſs of their friendly Advice and 
Aſſiſtance join'd to my own long Experience, I flatter my- 
ſelf that the following Sheets will be look'd upon as 4 
Compleat Syſtem of a Houſe-keeper's Duty; and that the Bills 
of Fare which I have here given you, by way of Intro- 
duction, are ſo artfully contriv'd, ſo uſeful, and ſo copi- 
ous, that they will never be ſurpaſs'd by any future Author 
on this Topick. 
. Give me Leave, LADIES, further to aſſure you, that 
throughout the various Inſtructions here laid down for the 
Preparation of the moſt faſhionable Diſhes, I have made 
it my peculiar Care-and Study to recommend ſuch Ingre- 
dients, as, ho highly agreeable, might be purchaſed at 
a moderate Expence, and to render, as far as the Nature 
of the Thing would bear, an Elegance in Eating no ways 
;nconfſtent with Frugality and good Conduct. | 
To conclude, and that I may not treſpaſs too far on 
your Patience and Nature, or take up too much of 
your Time from the more important Affairs of your Fa- 
milies, I hereby ingenuouſly acknowledge, that I have 
- exerted all the Art and Induſtry I can boaſt of, in the 
Completion of this Poc x ET-BO OR, compil'd for your 
Service, and intended as your Daily Remembrancer; and 


5 ; chat J am not conſcious to myſelf of having omitted one 


Article of any real Importance to be further known; 


and therefore, ſuch as it now appears to be, I freely ſub- 
mit it to the Cenſure or Approbation of the capdid and 


impartial Reader. I am, with all due Submiſon ank | 


Reſpect, 


LADIES, | ; 
our moſt humble, 


445 N | ; : : | 
S232 and obedient Servant, 
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PREFACE. 


0 /ightly ſoever Men efteem thoſe Fe- 
Nil minine Arts of Government which are 
wH praiſed in the Regulation of an Houſe- 
WE hold, I may venture to aſſert, that they 
ane of much more intrinſick Value than 
ſome admired Branches of Literature; 
fer, to ſay the Truth, what can be really 
of greater Uſe, than by Prudence, and good Management, 
„ ſupply a Family with all * that are convenient, from 
a Fortune, which; without ſuch Care, would ſcarce afferd 
common Neceſſaries ? Certainly no Art whatſoever, relating 
to terrefirial Things, ought to claim a Preference to that 
which makes Lift eaſy. 


When the wiſe and moſt eloquent, have ſaid all they F 4 


can, it will be found a Thing impoſſible to perſuade Men 
out of the moderate and reaſonable Gratifications of their 
Appetites ; a good Dinner will ever be preferable to a bad 
one, and there are but few Philoſophers, now-a- days, to be 
found, who are ſo abflemious, and ſo mortified to the World, 
as to prefer a Diſh of Roots, or a ſimple Mutton-Chop, to @ 
well dreſs'd and elegant Entertainment. But as it is not 
every one's Fortune to have à large and plentiful Eſtate, altbo 
et the fame Time they want not à Delica of Genius fitted 
for the Uſe of it; ſo that Species of Ozconomy called Houſe- 

fry comes n 'n here, inaſmuch as it teaches how to 


Aut h the 22 of Wealth, by dreſſing and diſpeſing 
7 C28 — on 


g. in the mol ant Manner 


2 


i 


The P REF ACE. 

A this was the main End propoſed in the compiling this 
Cullection, fo, without Falſbocd or Vanity, it may be averr'd 
that nothing hitherto publiſhed can, in that Ræſpect, be near 
fo.ufeful; for, in the firſt Place, the Receipts are excellent 
In their Kind, tho at the ſame Time, all poſſible Care has been 
taken in general, to ſingle out the leaſt expenſive, and the leaſt 


embarraſs'd : A few good Ingredients make the beſt Diſhes, - 


and a Crowd of rich Things are apter to ſatiate, than to 
pleaſe the Palates of thoſe who have the niceſt Taſte. * 
Again, the Bill of Fare is a new and admirable Contri- 
vance, to ſupply, at one View, the frugal Miſtreſs of a Fa- 
 mily with a perfect Knewledge of every Thing that is in 
Seaſon ; ſo that ſhe has nothing more to de than to ſelect what 
is fitteſt for the Table; and the Receipts at firfl Sight direct 
how, and in what Manner, it may be areſs'd, fo as to give 
the greuteſt Satisfaction. | 


| The Country is the Place, where, generally, Works of 


this Nature are beſt received: I have therefore added. an 
Appendix of the moſt efficacious Preſcriptions, from the moſt 
admir d and applauded of the Faculty. Where People live at a 
great Diftance from large Towns, Things of this Nature are, 
Jam ſenſible, highly uſeful ; and 1 dare be anfwerable for 
their Safety: So that 1 humbly hope this Collection, in the 
Form it now appears, will be deem'd A Compleat Syſtem of 
good Houſewifry, allow'd by all impartial and unprejudiced 
Readers to anſwer, in all Reſpects, to the Title which it 
bears, and, confidering the eaſy Price of it, be an acceptable 
Service to the Publick. 25 | 
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CHAP. 1. 


„ WH General Directions for ſmall Families; fhrwing what Things * 
6 ought to be kept always in the Houſe for Kitchen Uſe; as 
| alſo, the ſeveral Sorts of Provifions which may be had in 


the Month of January, and how to ſerve them in the moſt . : 


elegant Manner. 


As I have been prevailed on to print the 
following Receipts, I thought it neceſſary 
to acquaint the Reader with the Deſign of 


Houſe keepers as are not in the . higher” 
Rank of Fortune, how to Eat, or enter- 


tain Company in the moſt elegant Manner 
, ; "BE p-3 8 


at a reaſonable Expence. 

I have experienced in my own Houſe-keeping, that to 
buy Things at the firſt Hand, is to fave at leaſt one third 
of the Expence; And by living in the Country remote from 


.  Hous:z-Krrvrrr's 
Pocket - Book. 


© © 
- 
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the Undertaking, which is to inform ſuch © 


a Market Town, I found it fo; where I could not always» 

procure ſuch good Things as I would, tho' I was at the 

Trouble of ſending a Man and a Horſe for them ; oy — 
n B | W 


- 
1 
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when I was in London the Caſe was much the ſame, if I 
ſent for Spices, or Things of the like Nature to-the Chand- 
ler's-Shop, by little and little. I therefore adviſe you to 
lay in a Store of Spices, bought at ſome noted reputable 
Grocers, as Nutmegs, Cloves, Mace, Cinnamon, Ginger, 


amaica Pepper, Black Pepper, and Long Pepper, that 
or may have every one ready at Hand ; and for the Sweet- 


in Paper Bags from the Duſt ; ſuch as Red Sage, Thyme, 
Sweet-Marjoram, Mint, Pennyroyal, and all ſuch others as 

. you may want to ſeaſon any Diſh you are about to prepare; 
4 neither ought you to be without Shalots, Onions, and 


ſuch like; beſides Orange and Lemon Peel dried, Capers, 


: | Pickled Walnuts, Pickled Cucumbers, Cucumbers in 
F- Mango, Anchovies, Olives, Pickted Muſhrooms, or 
3. "Muſhrooms dried and powdered, or Kitchup, or Muſh- 


room Juice, or Muſhroom Kitchup; but if you have a 
Garden, then moſt of the Sweet-Herbs may be gather'd 
at any Time, except the Mint, or the Pot Sweet Marjo- 
ram, which laſt are not good in cold Weather. | 
When you are provided with theſe Things, you may 
attempt any of the following Diſhes ; for I ſuppoſe that* 
you have Currants, Raiſins, and Sugars at Home. Re- 
member that good Liſbon Sugar is better for your Cook- 
ery than Loaf- Sugar: The latter is only uſeful to grate 
over Puddings or Tarts. = 
Ihe next Articles to be conſider'd, are the ſeveral Sea- 
; ſons of Fiſh, Fleſh, Fowl, Roots, Herbs and Fruits, 
that we may not be at a Loſs'how to provide a Dinner, 
upon any nt Occaſion; and as. our Memories may 
ſometimes be deficient, I made the following Memoran- 
+  dums in my Pocket-Book, which I am of Opinion will be 
k - + of daily Service to every Houſe-keeper. 


Ws It is to be obſerved by the Way, that in all Dinners, 


it, they conſiſt only of two Diſhes, one ſhould be Boil'd, 
BI and the other Roaſted or Baked; and likewiſe, that in 
3 every Entertainment, the boi . Meats ſhould come firſt, . 


erbs, you ſhould always have them dry by you, kept 


Are 
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Þn JAN UARY ae may hade the following Diſbes for the 
Fr Couxs k. 

AM and Chickens, with Savoy or Cabbages, and 
Carrots, if you pleaſe; the Carrots to be cut jn 
Rings, and laid neatly with the Greens in a ſmall Diſh by 
themſelves, except a few to garniſh the Ham and Chick- 
ens. The Ham ſhould have the Skin pull'd off, and 
then be ſtrew'd with Raſpings of Cruſts of Bread, which 
ſhould be harden'd either with a red hot Iron, or put a 
ſhort Time into an Oven. 

Bacon, about three or four Pound, boil'd in once Piece, 
with Chickens and Greens as before, but to be ſerved all 
in one Diſh. 

Pickled Pork, done the ſame as the Bacon, and ſerved 
in the ſame Manner. Note, two youn Cockerels, or 
three good Chickens, will be enough for ſuch a Diſh, 
and may be depended upon at this Seaſon as fine Eating: 
You may know when a Cock is young, by his having 
ſhort blunt Spurs, and always chuſe the Fowls with white 
Legs. | 

"Calf s-Head, with Bacon and Greens, or boil'd and 
haſh'd with Oyſters, or ſeveral other Ways, as directed 
in the following Receipt. If tis a Calf's. Head, dreſs'd © 
only plain with Bacon and Sprouts, let your Bacon be 
boil'd in one Piece, and ſerved all in the ſame Diſh, ex- 
cept the Tongue, which ſhould be ſlit Lengthways, and 


laid in the Middle of a Plate, ſurrounded with the Brains, ” 3 


which ſhould be boil'd in a Cloth with ſome Leaves bs | 
Red-Sage and Parſley ; and then chop them together, and + 
mix them with mull'd Butter and Vinephr. 87 
Knuckle of Veal, Bacon and Sprouts, or Savoys, to be 
ſerved all in one Diſh. 
Leg of Pork boil'd, with Turneps and a Peaſe-Puddi 
Put your Turneps maſh'd, or — ſqueez d, on each 810 
your Pork, by way of Garniſh ; but if you have — 
Greens i then let them ſerve as Gon Peaſe 
0 put your Turneps in a Plate, our 
Pulling in another, tf * 1 
8 2 Ne 
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Leg of Lamb and Spinage. The Lamb muſt be flour'd 
well, and put in a Cloth to boil, and the Spinage ſhould 


©. befſtewd in a Sauce-pan by itſelf, and may be laid on 


each Side the Lamb in the ſame Diſh, unleſs you fry the 
Loin of Lamb in Steaks, and lay them round the Leg; 


then ſerve your Spinage in a Plate by itſelf, and ſome 


Gravy in a China Baſon for the fried Lamb. | 

Briſket of Beef ftew'd, with rich Sauce. See the Re 
ceipt. : . | 
* of Beef, ſalted and boiled with Greens and 
Roots; the Roots and Greens to be ſerved in a Plate by 
themſelves, except a few for garniſhing the Beef. a 

Rump of Beef boil d, with Greens and Roots, to be ſerv'd- 
as the foregoing. | | . 

Leg of Mutton boild, with Turneps, or with Oyſter- 
Sauce; ſerve the Turneps maſh'd on each Side the Mut- 
ton, or juſt preſs'd and butter'd in a Saucer; the Oyſter 
Sauoe to be pour'd over the Mutton. Re 

Stew'd Beef, Carrots, Turneps, Sallary aud Leeks, &C. . 
to be ſerv'd with toaſted Bread, cut in Dice. 

Neck of Mutton and Broth or Soup. See the Receipt. 

Neck of Veal boil'd with Rice. See the Receipt. p 
| rn Cheek flew'd, to be ſerved with toaſted Bread, cut 
in Dice. 

Gooſe, ſalted and boiled with Carrots, and Cabbage, 
or Savoys, the Greens and Roots all to be in the Diſh 


with It. b - 


Leg of Mutton, ſalted and boil'd with Roots and Greens, 
garniſh'd with a few of the Greens and Roots, but the 
Greens to be in a {mall Diſh or Plate, 

Cbine of Pork, ſalted and boiled with Greens and Roots, 


to be ſerved all in ond Diſh; and if you have a Turkey, 


roaſt it, and bring it on the Table at the ſame Time, or 
roaſted Fowls, if you have no Turkey, with Gravy Sauce, 
or boil'd Onions butter'd. | 
Pullets boil d with Oyſter- Sauce, all in the ſame Diſh, 
gerniſh'd with ſliced Lemon. See Oyſter Sauce. 
Pallets boil d with Rice, butter d, in one Diſh, ſerved 
with Slices of Lemon for Garniſh, and Slices of red Beet- 


Root, 
| Neat's 


cut 


at's 


Lemon, or Orange, 
have a good Quantity of Sauce in China Baſons, or Silver 


7 


j - 


Neat's Tongue and Lader, with Greens and Roots. The 
Tongue, when it is ſtripp'd of the Skin after it is boil'd 
enough, may be ſerved with the boil'd Udder, and gar- 


niſh'd with a few of the Herbs and Roots. The reſt muſt 


be ſerved in a ſmall Diſh or Plate. 

Fricaſſte of Lamb. See the Manner to make it either 
White or Brown. 

Scotch Collops. See the Way. 

Hare flew'd. See the Way. 


Breaſt of Veal ragoo'd, with Muſhrooms, See the Sauce. | 


To be ſerved all in one Diſh. 
Brace of Carp flew'd. See the Receipt. 
Tench ſtew'd. See the Receipt for ſtewing Carp. 
Turbet boil'd. This is a grand Diſh, and 4 to have 


fried Flounders, or Plaice with it, or fried Smelts or 


Gudgeons about it, if they can be had, and a Sauce 
pour d over them of Butter, Shrimps and Anchovies 3 
or if Shrimps can't be had, ſome Oyſters may ſupply 
their Place, or elſe Muſhrooms, iſn'd with blice: of 


with red Beet-Roots boil'd ; and 


Cups. See the Receipt. 
Soles flew'd. Theſe are ſtew'd like Carp; 


fiel, Bread cut in Pieces as long as one's Finger. 

Cod boil d, or Codi-Head. To be ſerved to the Table 
like a Turbot, with a Furveture of fried Fiſh, and Oyſters 
and Muſhrooms. See the Receipt. 

Flounders and Plaice. 
Water, over a quick Fire, and fry the Plaice with hot 
Lard, or good Dripping ; letting the Liquor in your 
Pan be very hot before you pyt in your Fiſh, and let 
your Fiſh be firſt well dried and flour d; keep a quick-- 


Fire-to your Fiſh, and when they have ruin in a Cul- 
lander before the Fire, place them handſomely in a Dih, 


and pour over them a Sauce of Butter, Shrimps, Ancho+: 
vies, Oyſters, or ſuch like; and the ſame Sauce in a 
Baſon, garniſh'd with Lemon, or Orange fliced, and red 
Beet-Roots ; but ſee the Receipt, 
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ſerve them 
arniſh'd with Lemon ſlic'd, red Beet-Roots ſlic'd and 


Boil the F lounders in Salt and; 


* 


* 


„ 


-” 
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( 


\ 


- Thernlack or Scate. This Fiſh is to be boil'd and 
ſerved with Anchovies and Butter, with ſome Shrimps, 


or Oyfters in the Sauce, if they can be had, or elſe Muſh- 


rooms; as you may fee in the Sauce for Fiſh. 
Chub ftew'd. This is a River Fiſh, like a Carp, and 


ſhould be ſtew'd like a Carp or Tench, and eats as well 


as either. 
Puddings, there are ſeveral Sorts, (ſee the Receipts) as 


well as Pies for this Month, but the Puddings muſt always 


come with the' firſt Courſe. 
Pancakes, ought always to come with the firſt Courſe, 


and Fritters. See the Receipt. 
_Chriſ#mas or Minced Pies, are generally brought in 


with the firſt Couiſe. See the Receipt. 
Peaſe Soup. See the Receipt. To be ſerved with a French 


Roll in the Middle, and garniſh'd about the Edges of the 


Liſt with little Spots of Spinage. 
Gravy Soup. See the Receipt. Serve this with a 


_ French Roll in the Middle, or a Pullet in the Raom of 


«ai % 13 an at molt w — - Ca. 4 WD round 


* 1 C4, &. 152 S + 4444il - Bona * Wi. Wa r 


„ ITS” 


the Edges of the Diſh, or elſe Gratings 0! of Crults « of 


Dread. 
i Scup. See the Receipt. 
Tate Sorp. See the Receipt. 


e arge d in ſeveral Sorts of Amlets. See the Ne- 


ceirt. 2 
Zroild or Boil'd Whitings,. may be ſerved as a firſt 


Courſe, with Oyſter or Shrimp Sauce. See the Receipt. 


©» Scotch Scillops. See the Receipt. 


Bail'd £quab Pigeons, if you can get them, make a dear 


Diſh, but very elegant, with Bacon, Herbs and Roots. 


See the Receipt. 

| The Herbs for boiling in RUIN 
Spinage, | Sprouts of Cabbages, 
Sawvoys, Coleworts, 


Cabbages, Brocoli. 


992 


bl 
1 Fi - 


9 


* 
* 
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- + Roots for boiling in January. 
Red. Beets, | Parſnips, 
\ Carrots, Horſe-Radiſb, 
Onions, Potatoes. 
Turneps, 3 


Hlerbs, c. for the Pot. 


Leeks, White-beet Chards, or MN hite- beet Leaves, Thyme» 
Winter-Savory, Sage, Parſley, Sallery, Endive. 


Diſhes for the Second COURSE. 


Piece of Beef roaſted, with Greens, to be garniſh'd 
with ſome of them, and the reſt to be put into a Plate or 
little Diſh, and ſome Horſe-Radiſh ſcraped about the Edges 
of the Diſh. ; ad 3 

A Fore Quarter of Lamb roafted, to be garniſn'd with 
red Beet-Roots fliced, or Lemon, or Orange ; a Sallad in 
another Diſh or Plate. BE ſea 
 Showldes of Mutten 51:24, with a_Farce of Oyſters, 
or. Oyſter-ſauce ; ſtrip off the Skin when tis near enough, 
and powder it with beaten Spice, ſome Powder of ſweet 
Herbs, and grated Cruſts of Bread. See more in the 
Receipt, but ſerve it with Slices of Lemon or Orange ; 
but this is properly to be ſerved as a ſecond Diſh, where 
a Buttock of Beet, or ſome other large Diſh boil'd, has 
been firſt brought to the Table, and where there is a 
good many Company unexpectedly come in, and Fowls 
cannot be had, or have not been kill'd a Day before-hand ; 
for Fowls are tough, tho' never ſo young, if they are dreſt 
the ſame Day they are kill'd. | 

Fillet of Veal fufd and roafied; to be garniſh'd with 
\liced Lemon, ſerved with ſome Butter melted in a 
China Baſon.. 4 

Gooſe roafied, ſerved with a little Claret pour'd through 
the Body into the Diſh, and Apple-ſauce on a Plate. : 

Turkey roaſted, with a Pudding in the Crop, and Gravy 
Sauce, garniſh'd with Slices of Lemon, or pickled red Beet- 
Rodts. See the Receipt. | 

n Hare 


Bo, 8 ee 
Fs 
1 
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with Gravy Sauce in the Diſh, and garniſh'd with Lemon 
or Orange ſliced ; have ſome Claret or Veniſon - Sauce, in 


Diſh, garniſh'd with Lemon ſliced. 
Plate. 
Tee the Receipt. . 


iliced Lemon. 


in a Diſh, roaſted with Seaſoning in their Bellies, and 
| ſerved with Gravy and Claret in the Diſh, and garniſh'd 
Plat Slices of Lemon. Have ſome butter d Onions on a 
Plate. 


N a with Lemon fliced ; bring a Plate of Pickles 
ith this to the Table. 


peer in a Diſh by themſelves, with plain Butter over 


WA xs 


( 


Hare roafted, with a Pudding in its Belly, to be ſerved 


a China Baſon. - See the Receipt. 
Capons roafted, with Sauſages, and Gravy babes in the 


Pullets with Eggs. To be ſerved with Gravy Sauce 
in the Diſh, and hard Eggs chopp'd and butter d in a 


Partridges, three or four in a Diſh, with Gravy, gar- 
niſh'd with a ſlic d Lemon, and ſome Pap Sauce in a Plate. 


- Weodeocks, three or four in a Diſh, upon ſmall Toaſts 
of Bread, ſome Gravy in a China Baſon, the Garniſh 


ill Ducks, or Widgeons, or Faftirlings, two or three 


Teal. Three or four to be ſerved as the Wild Ducks: 7 
- 4 Wild Duck, with fix Snipes, or a Dozen of Lau. 
Joal of Sturgeon pickled. / ö 
Mecl, Loin, or Breaft of Veal, road and garniſh'd 
with fliced Lemon. 
Chine of Mutton roaſted, with Gravy in the Diſh, and 


" Chickens roaſted, with n 3 the | Aſparagus to be 
them, and the Chickens garniſh'd with Lemon ſliced, and 


_ Gravy in the Diſh. 


Loin of Mutton and Oyſter Sauce, to be ſerved in the 


Lame Diſh, with butter'd Onions on a Plate, or Pickles. 


Pig roaſted; to be ſerved with Gravy in the Diſh, or 


White Wine, Water and Salt warm'd for the Sauce; and 
the Pig having its Head firſt cut off, muſt be divided caly, ; 


Currant Sauce is not in Faſhion. 


Lamb Pie, and other Pies of the like Nature, 


Ca. 40 s Head roaſted. See the Receipt. Wes 
Hag 


Hag Head roaſted. - To be ſerved with a little warm 
Claret and Water in the Diſh; and Apple Sauce in a Plate. 


Sauce in à Plate. 


Calf 's Pluck roaſted. To be ſerved with a Garniſh of 


Lemon. 


and Water in the Diſh, and Apple Sauce in a Plate. 
Hat butter d Apple Pie. 


ts 3 Seaſon. 
h Pig's Petitoes boil d, the Feet ſüt, and the at Parts 


belonging minc'd, and ſerved with Butter melted, and a 


e little Vinegar and 822 | 
d Calf 's Liver roafted, an 'd with the ſame Mix- 


ture as we put in the Belly of an Hare; to be ſerved with 


d 

A Gravy, and garniſh'd with ſliced Lemon or roll Beet- 

y Roots. 

: Ox Heart roaſted, with the fda Pudding in it as in the 

, Hare's Belly ; roaſt this either larded with fat Bacon, or 
cover'd with Tory Caul: Serve it with Gravy Sauce as 
you do a Hare, and garniſh with fliced Lemon. | 

Fricaſſee of 2 white, See the Receipt. #25» 6 
d FTricaſſee of Tripe, brown. See the Recei | 
2s 


Fried Tripe, in Batter made of Flour, ater, <5 2 2 


little Salt; ſerve it with Butter and. Muſtard. 


and fried Parſley. 

Hog's Liver, Crow and Sweetbread fried, with Pepper, 
e Salt, and Red Sage cut ſmall; to ſerv'd with Butter 
; and Muſtard, and garniſh'd with fried Parſley, and ſliced 


r Lemon. 
a " Veal minced, To be ſerved on fiel or toaſted Sjppets 
of Bread, and garniſh'd with Lemon. 
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Hd Loin of. Pork roafted. To be ſerved with Claret 


Inter-Me es, or odd Diſhes for ſmall Familie, now in 2 


Hog Hearflet roaſted, with Spices and ſweet Herbs, to 
be ſerved with. Claret and Water in the Diſh, and Apple J 


„4 


Fricaſſee of young tame Rabbets, either with white or 
brown Sauce. To To be ſerved with Garniſh of ſliced Lemon. 2 


Haſbes of Mutton, Lamb, Veal, or Beef, in various 8 


Ways. See the Receipts. To oe ſerved with Pickles fer 5 5 


Garulſh, 


5ͤ 
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Cal Liver and Bacon fried. To be ſerved with 
ſome Gravy and Butter, with a little Orange or Lemon 

Juice, and garniſh'd with ſliced Lemon. 
Sqveetbreads and Kidneys fried, either of Mutton or 
Beef, with Muſhrooms, and ſerv'd with a brown Ra- 
00 Sauce, garniſh'd with fried Parſley and Slices of 


2 Sæuertbrrad ragoo'd. To be garniſh'd with ſliced 


Lemon. 

Sal Magunay, is made of minced Veal or Lamb, or 
Chicken, or Turkey, cut very ſmall, with ſome Lemon 
Peel chopp'd, ſome Apples chopp d, and ſome Opions, 
where tis liked; heap this in a Plate, and ſerve it with 


Anchovies, Capers and Olives. This is generally eaten 


3 Oil, Vinegar and Muſtard. 
nage ftew'd, and ſerv'd on Toaſts of Bread, with 
40 Eggs upon it, garniſh'd with ſliced Lemon. 
| Collar'd Beef, to be ſerved in Slices. 
Potted Beef, to be ſerv'd in Slices. 
_ Tarts and Cheeſecakes.  \'. 


DESERT. 


Pears, Apples, Cheſnuts, French Plumbs, r 
unleſs you have Sweet- meats. 


＋ 


. 
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o HAP. III. 
Of the Diber for the Menth of FEBRUARY. 


Firſt Covrse. 


Oups of Gravy, of Fiſh, and of Herbs ; to be ſerved 
with a French Roll in the Middle for Fiſh, or Herb 


al and a Wild Duck or Teal in the Middle of the 

Gravy Soup. 

| Hen Turkey Lcild, with Oyſter Sauce, to be garniſh's d 
with Lemon ſliced. 

'  Turbot boid, M. th Shrimps and Oyſters, garniſh'd with 


. Beef 


iced Les. 


= 


S 
1 
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Beef Marrow Bones, and black Hog's ed 

Marrow Puddings. 

Chine of Mutton, with Caper | Sauce. 

—_— Tench. See the Receipt for ſtew'd BE J 

, Carp, with Wine are Bu to be garniſſid 
with ſliced Lemon. : TY 

Spring Pie. 

Eels Soitcheoek, roll d in Crumbs of Bread, with ſweet 
Herbs and Spices. 

Scotch Collops, with a Kidney of Veal, roaſted and 
ſerved with Forced-meat Balls, ſlices of Bacon fried, 
and garniſh'd with Lemon ſliced. 

Pike or Fack roaſted, with a Pudding in the Belly, as 
the Receipt directe, to be garniſh'd with fliced Lemon and 
. fried Oyſters." 
| Plaice and Flounders, fried and /boil'd Whitings, with 

Oyſter Sauce, garniſh'd with ſliced Lemon. 
Whiting broil d, and Pickerels boil'd, with Shrimp 
Sauce, garniſh'd with ſliced Lemon. | 
Cd Head, with Oyſter and Shrimp Sauce. 
Salt Fiſh, and Eggs or Parſnips. 
Ham of Bacon, with Chickens and Herbs, lach as | 
p Sprouts, Brocoli, or Lupines. 


Second CouRss8. 


Squah Pigeons roafted. 
e roafted, with Aſparagus.” = 
artridges roafited, with Moonſhine, or Pap Sauce, gar- 
. with Lenten, 3 15 a 
Auaili _— To be ſerved as the Partridges. +. 
Neat's Tongue and Lair roafied, with Veniſon Sauce. 


Young ts fricaſſeed, me with fliced Lemon | 


4 or Orange 
b Young R Rabbets roaſted, garniſh? d with Lemon. 
e „ garniſh'd with Lemon, and ed 1 eat” 
a Tele be ſerved up as a Tanſy. 8 
Fried Sole, with a Gurl of Lemon, | ap 
h Lobflers, * . 
Sturgeon, | 
"= Bs 
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Tarts and Cheeſecates. 
Pear Pie and Cream. | 
Apple Pie hot and butter d. 


pu EIS —_—— — — 8 2 
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a HAP. IV. a 
Of Dit inthe luis of MA ROH. 


Fit Courss. 


78 E of all Sorts, boild and fried in a Diſh, to 
12 be ſerved with Lemon ſliced, and the Sauce in a 
: on. 


Soup, either of Gravy, Herbs, or Fiſh. 
Ham and Chickens, or Pigeons 334 
Pole of Ling, ſerved with Butter and Muſtard. 08 
Salt Fiſd and Eggs, or with * The butter 4 

Eggs muſt be 888 4 over the Fiſh, *. Parſnips but- 
ter d in Plate. 27 
Neat's Tongue and Uu, with Greens and Roots. The 

laſt to be in a Plate with Butter, only a few * way of 

| Guaik about the Meat. | 

Veal flew'd, and ſerved with a brown Sauce. 

Battalia Pie. 

Beef. Marrow-Bones, and Hogs Puddings, with Mar- 

1 row Puddings. 

Miullets boil d, with þ Shrimp or Oyſter Sauce, beni 

1 with 1 { 

eee 5 r 

Tench boil d, with Otter or Shrimp Sauce, garniſh'd 

with Lemon. 

* Knuchle of Veal boil d, with Bacon and Greens. 

Ache-bone of 721 Bil d, with Greens and Michaelmas 

Carrots. 

Turbot. 


Dilbes for the Second CO uRSE in * . | 


be ' Chickens roaſted, with Aſpara 


gus. 

» Duckling ruaſted, with 8 Sauce, and em 

with Lemmon. | | 
Puff 7 


The Haus · berper : Poctet: Pork. 1 

Puffs. Made of Currants, Marrow, Volks of hard Eggs, 
Apples ſhred ſmall, Sugar and Spice, fried in Puff- 
Paſte. : 


1 

Ruffs and -Rerues roaſted. To be ſerved with Gravy 3 
5 Sauce, d with Lemon. '$ 
1 . Pike Barbecued, with Shrimp or N | 

Shirret Pi. "Jp 8 

Pear Tarts, with Cream. ) \ 5 

Sal Magundy. | 5 3 

DES ER T. a +83, 
" Apples, Pears, China Oranges, Turkey Figs, | dried, 


Grapes, French Plumbs, . and NE Jellies, 
CORY Cakes, Wh c. N 


—— * „ — 


_ 


4 te; : ; —_ Va 
d. | C H AP. v. . been > 
N Provifiens for the Firſt Cours in APRIL, 
＋ Acharel, with Gooſeberry Sauce. | 
Carp ftew'd, with Smelts fried about hem 
Tench boil'd, ſerved with Butter beds 28 ren, 
with Shrimps | 
| Ham and Chicken, with Brocoli: 1 9 
7 Pigeons build, with Bacon and hate” . 
4 Calf"s Head boil d, with Bacon and Spinage. _ 
Knuckle V Veal boilbd, with Bacon and Spinage, or be- 3 | 
coli. The Brocoli to be laid in a Cullander Diſh. 1M 
| Lumber Pie. | I, 3 
4 Chine of Veal, ſerved with Spinage, and kannte with | 
_ — 
wud Perf or Beef A-la-mode. A 
Fr ee of young Rabbets. | "oo. = 
* Scotch Collops, as before, garniſh'd with Lemon. 
Fricaſſee of Chickens, either White or Brown, Carnie | 
with Lemon. T__ 


27 Beil d, with Greens and ds Carrots, & 3-28 : 
d | Ne of Veal beit'd with Rice, ; : | e. N : : . 


. Veal or Lamb. Pie. ö . „ 
1 | | : For 
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Ducklings roafted, with Gravy Sauce, or green bee, 

and garniſh'd with Lemon ſliced. 
Green Geeſe roafied, with Gravy Sauce, or green Sauce, 

and garniſh'd with Lemon ſliced. 

Butter'd Sea Crabs. To be * in a their Shells. 

Roaſted Lobfters. > uh 

Lobſters and Prawns. 

Cray Fiſh. 


= Lamb roaſted, and Cucumbers, or Ni Beans. But 
= - both the laſt are very dear. » 


Pickled Salmon. 
Pickled Herrings. + 


_ Chickens and Aſparagus. Of the laſt there are ſome. | 


= forced, but for the moſt Park, 3 we have natural Graſs. 
March Pane. on 

MMarinated Fiſb. : 

bs Butter'd Apple Pie het. 

Tarts, Cheeſecates and Cuftards,. 


DESERT. 


 Nonpareil Apples, Pearmains, Ruſlet Pippins, Bon- 


chretien Pears, 
Cherries may be had, and Raſpberries, at Mr. Whit« 
mil's at Hoxton, as Extraordinaries. 


— 


4 a A 
„ —ͤ— — 
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+£$5%C M4 FAVE 
15 Of the Provifn for te Month of MAY. 


* Diftes for the firſt Coun SE. 


O1L'D Beef, witli Roots and Spitiage, or bers; 


there may be ſome Brocoli. 
Boil'd Leg of Mutton, with Roots and Greens, each to 
be garniſh'd with Carrots ſliced. 
Bail d Neck of Veal, with Greens and Roots. 
oe Salnon boild, with fried Smelts, and ſerved 
6 11 Sauce, and gartMh'd with Lemon ſliced, 
i * 


\ 


. 18 Ae, 


» 
— _ 
= 
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Calf's Head, dreſt in a Grand Manner. 3 

Chine of Mutton, garniſh'd-with Capers. 

Roaſted Fowls a la Daube, or forced. 

Roafted or boil'd Neat's Tongues ard Lader, with Brocoli, 
or Lupines; and 3 there may be ſome Collyfowens, e 
or young Cabbag 

Breaft of Pal re 00'd, garniſhed with Lemon. 

Mackarel, with Gooſberry Sony. 

Stew'd Carp. 

Stew'd Tench. 

Boil'd Puddings, to be ſerved with their proper Sauce. 

Beans and Bacon. | 


Second Couxs E. 


Turkey Pouts roaſted ; and you may lard them and ſerve | 
them with Moonſhine, or Pap Sauce. | 
op are now Rarities, ſerve them hot with Butter or 
ra 
ual WOE” garniſh'd with Lemon. 
Prawns or Cray Fiſh. 
' Collar'd Eels. | 
- Haunch of F enifon roafted, with its Sauces of wad . 
orts. 
Leveret roaſted, with Veniſon Sauce. 
Fawn roafted, with Vinegar Sauce. 
Quarter of Kid roaſted, with Veniſon Sauce. | 
_ Currant Fritters, with grated Loaf Sugar over them. 
Roaſted Lobfters. 
| Young Ducks roafted, with Gravy Sauce, or green Sauce] | 
Green Geeſe, with Gravy Sauce, or green Sauce. 
Aſparagus, upon Toaſts. 
Tarts, Cuſtard and Cheeſecakes. 


DES REA T. 
Apples, e and ſome Cherries, 


CHAP. 


_ 
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CHAP. VII. 


Of the Proviſion for JUNE. 2 
Firſt Couxs E. 


AM and Chickens, with Cabbage or Colyflowers. 
Marrow Puddings, and Marrow Bones of Beef. 
Haunch of Veniſon, ſalted and boil'd, "ou Collyflowers, 
or Cabbages and Turneps. 
Shoulder of Mutton, and Kidney Beans. 
Stew'd Carp. 
Stew'd Tench. 
Lamb boil d, with Coll yflowers or Cabbages. 
Roafted Pike, or Barks, with a Pudding in the Belly, 
to be ſerved with a Sauce of Butter, Gravy: and White 
Wine, Anchovy and Shrim P.. | : 
Humble Pie. | , 
Lamb Stones ragoo'd, with Sweetbread, ed with 
Lemon. 1 5 
Diſh of Mullets Boil d. * 
Stew'd Soles, garniſh'd with 'Smelts fried, and fried 


read-Sippets 


; 2 8 Mackarel boil'd. 1 | r 


- Beans ye Bacon. 3 4 
Breaſt of Veal ra wh 125 with Lemon ſliced. 


2 = | Aae Jad, an E e Sauce. 


Poul of Salmon 4070 ſerved with Loblier Setz gin 


niſſid with fried Smelts, Lemon ſliced, fried Sippets, and 


Horſe-Radiſh ſcraped. 


RR * Fricaſte of Rabbets, or. Chickens. 


Veni ſon Paſty. 

A Piece of Beef boil d, with Collyſlowers/- 

Pig roaſted. | | 

Haunch of Veniſon, ſalted and boil'd with Collyflowers 
and Turn 

Pigeons . with Bacon, Collyflower, and young 


Carrots, ſerved i in one Diſh. 


Second ". E. 


race, Pouts, ſerved with Gravy Sauce, | 
| Turkey 


there may be ſome Moonſhine, or Pap Sauce; both may 
be garaiſh'd. with Lemon ſliced, or ſiſted Raſpings of akon x 


culine Apricots, Junoun Pears, ſome early Figs. 


be; , 6 3 Es i FF "TL R 1 0 | 
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Turkey Pouts, ſerved the ſame as the | Pheaſant ;. and 


on the Edge of the Diſh. 'y 
Young Ducks. roaſted, with green ce. or Gravy Sauce 4 
Fawn roaſted, with Veniſon Sauce. 
Lobfters. + TOLL. . | "I J 
Prov or Gil,. RY 


| Young Rabbers 7 roaſted, garaiſh'd with Lemon fliced, 

A TJowl of Salmon. 5. 

Quaili roaſted; to be ſerved as the Pheaſants. FI 
Fried Soles. To be ſerved with a Sauce of Butter, An- 
chars White-Wine, Spice, Gravy and Sbrimpe; 
ay garniſh with Lemon ſliced, and Horſe· Radiſh ſcrap'd. 
1 Eels, ſerved with Anchovy OI F 26 
with Lemon fliced. ” 

Collar'd Eels. | Y 2 N 

Collar d Pig. n 
Creams 2nd Jellies of ſeveral Sort | 5 9 ©] 
2 2 with Veniſon Sauce... yi? toad _ 
| Cutarde. 121 e 0 a oo RE 

To and Clank. ee 
Sullibubs. | | 
Peaſe, either toſs'd up with Gary or Butter, rp 
A Chine of Salmon, fried with Anchovy ance, gaz 
niſh'd with Lemon. +l 
Skirrets boil d. To be ſerved with Sack, Butter and =, 
Sugar, and garmiſh'd with Lemon. 20A 
DESERT. . 

Cherries, Strawberries, Junetin Apples, Currants, a | 


e 3 

CHAP. vm. | 
Containing the Proviſions for UL V. 

Fir Couxs B. | . * 


Reſp Salmon boil d, with Shrimp and Anchovy Sauce 


To be ſerved with a Garniſh of Lemon fliced, and 
Horſe-Radiſh, "= | man, 
* 0 © A. 


> 
- 


18 7 he Halb lap: Paocket- Boat. 


Dust beil'd, and ſerv d with butter d Lobſters. 
Ceran Sallad. + 
Ce, bend with a Gamiſ of Spitchcock Eels and 
Laemon ſliced, and a Baſon with 2 Sauce. | 
_ : Tench flew'd, and ſerved as the C 
Peile or Barbel roafted, with a Pudding in the Belly, 
ſerved with Gravy Sauce, and garniſh'd with Lemon. 
Ham and Chickens with Collyflowers or Cabbages. ſtu 
Beef boil d, with Collyflower or Cabbage. Note, 
Never ſqueeze your Cabbage, but let it drain only; then 
cut it and toſs it up with thick Butter, 


| Ph of Veal. x Di 
{+ 6 Pudding: beil'd, of * Sorts. Ras an 
[ WY Bones, and Hogs Puddings. | wu ; 
Patty Royal. ke 
Pigeom Pie. 
Veniſon Paſty. 8 . 
Fowl: beifd, with Bacon and Collyflowers. WI 


Haunch of Veniſon, falted and | boil'd, to be ſerved ih 
Dolly flowers, Cabbage, Kidney Beans and Turneps. 


* . One: of Mutton faited and boil'd, with the E 


Furniture as the Haunch of Veniſon. Loy or 
Scotch Coll To be garniſh'd with Lemon. 7 5 8 
Pigeons boila, with Bacon and Colly flowers, c. an 


4 5 | 22 Head boil'd, with Bacon and Gator, or 
_ *Cabbage, or made into a Me Diſh.  _. 
Beans and Bacon. 


42 


Mac ſarel. Lig Cs ral 
Turbot boiÞ'd, and ſerved with Shrim ing or Lobſter Sauce, It 
garniſh'd with fried Smelts, Lemon and Horſe e 1 


Second COURSE. | — 


Dung Wild Ducks, which are Flappers, roaſted, and 
ſerve with Gravy and Claret Sauce, and _ d with 

emon. 

Young Tame Ducks, roaſted, and ſerved as the Wild 
Ducks ; put ſome butter d Onions maſh'd on a Plate. | 
Piartridget or Quails roaſſed, and ſerved with Grayy 
in the Diſh, and Moonſhine, or Pap Sauce on a 0s 1 4 


Po 
4 


= e 


. 
* 
"4 


Stsulder of Veniſon roaſted, with Gravy Sauce in the 
Diſh, and Claret Sauce on a Plate. 


Lob ſters or Prawns, or Crayfiſn, garniſh'd with Fennel, | 


Marinated Fiſh. _ 
Collar d Pig ſliced, and garniſh'd with Lemon. 
Cullar d Fel, in the Collar, garniſh'd with Lemon. 


Potted Veniſon in Slices, garniſh'd with Lemon or Na- 


ſturtium Flowers, | 
Collar'd Beef in Slices, garniſh'd the ſame as above. 
Potted Beef in Slices, garniſh'd as before. 
Hare roafied. To be ſerved with Gravy Sauce in the 

Diſh, and ſome Claret Sauce on a Plate. wag 


Turkey Pouts. roafled, with Gravy Sauce in the Piu, 


and ſome 1 Sauce on a Plate. | * 2 
Pheaſant Pouts roaſted, and ſerved as the young Tut- 


keys. | : | . 
Pigeons roafted. To be ſerved with Butter and Parley. 


Peaſe, either tols'd ap in Gravy or Butter, 
with boil'd Mint. | | 
Rabbets roaſted, garniſh d with Lemon. 
Souſed Mackays,, 795miſh'd with Fennel. 0 


— 


or Lemon. | | 


Such Taue Pigeons roafted, and ſerved with Parlley: 


and Butter, with Garniſh of Lemon. | 
Tarts, Cuſtards in Cups, Cheeſecakes and Jellies. 
„ DESERT. : 
Plumbs, ſome earl Grapes, Peaches, Apricocks, Cur- 
rants, Gooſberries, Raſpberries, ſome Strawberries, Cher- 
ries, Apples and Pears, Ping Apples, and about the End 
ſome Philberts, . 


— 


Hr 
. The Poviſas fr AUGUST. 
Fit CounRsst. 


EC of Pork ſalted, and boil'd with Turneps, Car- 


rots, Cabbage and. Collyflowers ; to be ſerved with 


2 Garniſh of every one, and the reſt butter d, and ſerved 4 


in a ſmall ſingle Diſh, | I Pig 
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garniſn d 


ſiome Salt, and a little Piece of Butter warm' d together 


" 8. Fried Muſrooms uipt in Butter, aud a rich Gravy Sauce, 


Te Wa s Pocket-Book. 
Pig roaſted. To be ſerved with a little White Whine 


and the Pig only brought to the Table, with the Head 
lit thro' the Middle, and the Body chin'd down through 


the Middle, with the Sides laid Bf one another; but the ſc 
Brains muſt be maſh'd, and mix d with the Sauce. 8 8 
Ham and Chickens, with Collyflower or Cabbage. 
Haunch of Veniſon, ſalted and boil'd with the aforeſail 9¹ 


Furniture. 
Haunch of V. eniſon roafted. To be ſerved with IJ 
re! in the Diſh, and Claret Sauce in a Plate. 9 

Venſen Paſty. 

Ster d or Tench, d with Spitchcock Eel 
and On iced, with Horſe-Radiſh ſcraped. 

Bifque of Fiſh. That is, Fiſh of ſeveral Sorts, ſome 
boil d an Fe fried, or boil'd with a rich Sauce of But. 
ter, fog Anchovies, White Wine, Spice and Muſh 
rooms pickled, and Shrimps. The Sauce to be ſerved in a 
- Baſon, after a little has _ d over the Fiſh. - 

Forced Fouls, or Fowls a la Daube; to be ſerred wit 


_ garniſh'd with fried Skirrets, Oyters and Lemon fliced, 
SR Pie. 0 
Pigeon Pie. | 
Frieaf te of Chickens, or Rabbets whale; 
* Rabbets bail 4, with butter d Onions, 
Beef ils mock. 
- | Floventines. 
Beans and Bacon. - 
Chine of Mutton, with fiew'd Cucumbers, to be ſerves 5 


in the ſame Diſh. 
Second Cou Rs E. 


Plat and Partridges rnaſted, as before. 
Marinated Fiſh. 
Turkey Pouts roafled, with Gravy Sauce, and garniſh'd * 
with Lemon. 

Lob ſters, either roaſted or cold. 


Butter d Crabs, in their Shells, or on Toaſts. C 
Broil d Pike, or Spitchcock Eel. 


* Magunay. N 8 W 
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Calf 's Liver roaſted and fluff d. To be ſerved with, 
Gravy Sauce, 
Pork Griskins. To be ſerved with Butter and Muſtard. 
Ox Heart fluff d, with forced Meat, and roaſted. To be 
the ſerved with Gravy. | 


. Chickens roaſted, with Gravy Sauce. | 
Tanyy. To be ſerved with Lemon, TAB: and 


aid ated over with Loaf Sugar. Ws 
#7 arts, Cuftards and Cheeſecakes, _ 


G 3 5 = 
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avy Jellies of ſeveral Sorts. 
Creams of ſeveral Sorts. — 
arm Pig. . 
els , Hlar'd Kel: q , 1 4 
Pat Veniſon, in Slices. & 


me Potted Beef, in Slices. 
ut Collar d Beef, in Slices. 


ſh. Peaſe. 4 2 
n a s DESERT. . 


ck Grapes, Ptumbs, Pears, Figs, Raſpberries Peaches, 
Apricocks, Apples, Mulberries, Currantz, Melons. 


CHAP. x. 
Provifiens fr SEPTEMBER. 
Ni Couxs x. 
B EE F ſalted and boiÞd, with Collyflowers, Cabbage, 


- 


N = 
"IDF"; - * W a 1 
1 e WA ©4404 1 * 32 * "ORF +1 n 4 wy : 
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TO a i Ie - #* 4 | 


” 


Carrots, or 'Turn 5 ou will; ſerve the Beef 
alone, with a Garniſh” of any ; of the foregoing Roots and 
Herbs, laid here and there about it, and the reſt of chem | P 


diſpoſed handſomely in a ſmall Diſh, with meked Butter. - 

7 Port boil d, with the ſame Furniture as men- 

wal tion'd for the Beef. Note, your Pork is the beſt of the 
black Breed, and to be kill'd at fix or ſeven Months old. 

Knuckle of Veal, boil'd with Bacon, and ſerve it with F 
Cabbage or Sprouts of Cabbages in the ſame Diſh. . 

Chine of Mutton, with lere d Cucumbars; gait. | 

with Lomas) and in a {mall Diſh, ſerve the ſame 


> Ad 
© 4 1 * . 
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the Beef. 


Head of che Leaves put on again, with Butter melted in 
China Cups 


A 
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Sauce on a Plate. 


with Cabbage, Carrots, or other Herbs or Roots, in a 


Beef. Steaks, ſeaſon'd with Pepper and Salt, with ſome 


Time a Sallad of Purſlain, Cabbage Lettice and Naſtur- 
tium Flowers, with the Yolks of — Ps cut in Halves,” 
on the Edge of the Diſh about the Sall 

Geeſe  roafled, and ſerved- with a little warm -Claret, 
pour'd through their Bellies in the ſame Diſh, and Apple 


Haunch of Veni be, ſalted 5 boil'd, to be ſerved with 
Collyflowers and Kidney Beans, all in the ſame Diſh, 


ſmall Diſh. * 
Pigeon Pie. 
Veal Pie. 3 | 
$ Pie, or Dewonſtire Pie, made with Mutton or 


Apples and Onions ſhred in it. 
Pork Pie, with Potatoes ; the Roots te be cut in Dice. 
Rabbets boil d with Onions, maſh'd and butter d, to be 
ſerved in the ſame Diſh. 
Rabbets cut in Pieces, with ſome fat Pork-Steaks fea 
ſon'd in a Pie. | ; 
Veniſon Paſly. | | 
* Boil d Leg of Mutton, wich Tumeps pgs - 
Lumber Pie. 
Beef-Steak Pie, with Turneps cut in Dice, put in with 


Beil d Pigeons and Bacon, with Cabbage, Colly- 
flowers and Roots. - - 
Calf Head in a grand Diſh." 
- Artichokes. To be ſerved with the Leaves taken of al- | 
and the Choke taken thin off, the Heart and 


| Scate or > Thornback, ſerved with Anchovy Sauce and 


Shrimps. 
Second COURSE. 
Ducks reafted. To be ſerv'd with Gravy Sauce in the 
Lame Diſh, and butter d Onions maſh'd in a Plate; the 
PWW | 
2 ORs | 1 
Butter A Apple Pie, ſerved hot. 


Porridge 


Log 
» 


| wo 
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Partridges roaſled, with 2 in the Diſh, garniſh'd 
ith Lemon and Pap Sauce in a Plate. 
Pheaſants roaſted, and ſerved in the ſame Manner as 
Eels Spitchcack, ſerved with Anchovy Sauce, and gar- 
iſh'd with Lemon or red Beet- Roots. | i 
Soles fried, ſerved with Anchovy and Shrimp: Sauce, 


r. 


h 
1, Wearniſh'd with Horſe-Radiſh ſcraped, and Lemon, 
1 Lobfter s. \ ; 


Shoulder of Mutton roafted, or the Neck or the Breaſt 
roaſted, ſerved with Gravy Sauce in the ſame Diſh, with 
Plate of Claret Sauce. _| NT 15 26h 
Teal, or Widgeons | roaſted. To be ſerved as the Ducks 
mention'd in this Month. | x 
Smelts fried. To be ſerv'd with Anchovy and Shrim 
Sauce, and garniſh'd with fried Oyſters, or Lomon:ficud 9 
dr Horſe-Radiſh grated. a | : 
Towl of Sturgeon. 18. 
Pickled Salmon, garniſh'd with Fennel Leaves. 
Collar d Pig, in Slices, garniſh'd with Lemon. 
o Yn 
2 Neat's Tongue ſliced, ſerved with Butter. 
eaſe, N 
Tarti, Cheeſecakes, Creams, Jellies. 
©: EF; DESERT, | 
Philberts, Walnuts, Apples, Pears, Peaches, Necta- 
rins, Mulberries, Figs, Grapes, Morello, Cherries, ſome 


© WCwrants, and fome of the ſecond Crop of Strawberries, 
* nd Melons. Th a 

| — — — — — — —C—— ——— 
d c HAP. X. 


Of the Proviſions fer OCT OBER.., | / 
„Mee 1 3 it 47 
r 

be ſerved as others of Buck Veniſon. 2. 


= 
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| 4 => Wordeocks roafled, and placed upon. Toaſts of ' Bread, 
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Ham and Fowl: boil'd, with Roots and Greens. 
Bacon, or pickled Pork boil d, with Pigeons or Fowls; 
to be ſerved with * and Roots, e the Ham and 


_ - Fowl. 


ul, Head Bails, with . n and 
ter Sauce, and garniſh d with fried Bread, fried Oyſters, 

Lemon ſliced, and Horſe-Radiſh ſcraped. "Have a Baſon 
of the ſame Sauce by the Diſh. 1 | 
Pigeon Pie. 3 5 * ith 

Neat's Ton der roafe erved wi Greer: I in 
the Diſh, 2 Sauce in a Plate. 

Biſiue of Pigeons. 

r Pie. 

e Carp or Tench. To be garniſh'4 with Eel Spc 

cock and fliced Lemon or Horſe-Radiſh ſcraped. ' 

Scotch Collops, garniſh'd with Lemon. 


Turtey and Chine, ſerved with Gravy in the Diſhs wa 


-arniſh'd with red Beet-Roots of Lemon ſliced. 


Pork boiÞ'd, and ſalted, with Roots and Greens in the 


Lame Diſh, and a Peaſe Pudding i in another Diſh. 

+ Salted Beef boil'd, with Carrots, ' Cabbage, or Colly: 
flowers; to be ſerved with a few Herbs and Roots 
Garniſh; but the Bod of the Roots and Herbs to be 


| 7 butter d in a Diſh by emſelves. 


Chine of Mutton roaſted, with Gravy re in the 
ſame Diſh, or ſtewd Cucumbers, and garniſh'd with 


FPrlickled Cucumbers, or other Pickles, or e of 
=. - Pickles by it. — 5 113 


"Geeſe roafied. _ e eee, 
„ ( TE ISHE n 
A e 
Second Cou RS k. e 
Mild Ducks roaſted. To be ſerved with Gravy and Cla- 
ret Sauce, and garniſh'd with Lemon and red Beet-Roots 
fliced and pickled. Note, all wild Fowl ſhould be but 
little more than half. roaſted. - 
Teals, Widgeons and Eafterlings, mould be ſerved as the 
Wild Ducks, | 


without . 5 out mou 5 77805 with Feten Sauce in 
. — — 


—— 


Sa 3 roaſted, and ſerved with the ſame Sauce 


pg roaſted upon Skewers, with flices of fat Bacon; 
they muſt be ſpitted upon the Skewers ſide by ſide, as 
Woodcocks ſhould be, but the Larks muſt have a thin 
ſlice of fat Bacon between them. Serve them on the 
Skewers, fix on a Skewer, with grated Crumbs of Bread ei- 


ed with Butter or Lard, and garniſh'd with Lemon; 


ome will put a Sage Leaf berween the Legs of eve 
ark to roaſt with them; tis very good. Note, — 


ild Ducks. 


Shrimp Sauce. 

Artichokes, with k melted Butter 3 in China Cape. 

Artichoke , ye : 
Smelts fried, ſerv'd with Anchovy Sauce, and garniſh'd 
ith Lemon. 


rarniſh'd with Lemon. 


and ſtew" 
late, garniſh dw with Lemon or Barberries. 


Diſh, and Pap Sauce in a Plate. 
Tarts, Cheeſecakes, ſellies, and Grams of all Sorts, 


EONS 


Apples, Pan, Peaches, NeAarins, Plambs, Mulber- 
ies, Grapes, ſome Currants e ny 3 
Values and Fi 185. | 
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ther fried eriſp, or harden d before the Fire, being ba- 
but have ſome good Gravy in a China Baſon by them. 


have Silver Skewers ; and Larks are» good Garaſh for : 
Chine of Salmon, broild or fried, wich Anchory and | 


24% Fit to be ferred with Anchovy: Sauce, and 


Partridges roafled, to be ſorved wich Gravy in 4 Dick. 
4 Sallary „wih a rich brown Gravy Sauce in a 


Pheaſants: roaſted, to be ſerv'd with Gravy Sauce in & & | 5 


7 * 


N 
4 
— 
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CHAP. XII. 
' Provifie for NOVEMBER. 


Fat Counts. 11 


0514 Rabbits, fery'd with "maſh'd Onions butter, 
all in one Diſh. 
 "'BoiÞd Leg of Pork ſalted, with Paridps,” the Pork to 
be ſerved with a Garniſh of ſome of the Turnips. © + 

" Boil'd' Leg of | Mutton, with Greens and Roots, to be 
f Yelved” as the former. 

Boild Haunch of Doe ran with the Furniture 
Herbs and Roots, to be ſerx d as nientiotied before 1 in th 
former Month. 

* Boil d Foul FR or Pickled Pork, to be ſore 
gt Colliflowers or Cabbage, like Ham, and Herbs 

OOts. 
Han a Boi d, with Greens and Roots, to 1 
| Birvedas in the former Month. | 
© Veal in Ragoo, to be ſerved wide Muſhrooms in 0 
| brown Sauce, and garniſhed with Lemon. 

See Carp or Tench, garniſh'd with Lemon. 

1 py Turkey, with Bacon and Greens, ind Roors to 
er | 
Vans of Mutton, with "Pickles, ſerv'd in js "Plate 'b 


1 


Veniſon Paſly, of Doe Veniſon. | 3 - 

bine of Veal, ſerved with Pickles on a Plate. 

"Breaſt of Mutton N en * with n 
Babe, 

Ox Cheth, ftew'd or bak'd. k 

Stew'd Beef of any Pieces, to be ſerved witir the E 4 
And Sallary, Leeks, Turnips, Carrots, Sweet Herbs, Ju 
and Spices, and you may if you will put in toaſted Bree 
cvt in Dice. 

. | Geeſe reafted, to be ſerved wih Claret or White W Wi 


ur'd through their Bodies, to draw their We 
uſeful in 6 Flate, 


. 


Calves Head, with its Appurtenances, as in the forms. 
Month. 

Roaſted Hen Turkey, with Oyſter Sent to be n 
with Lemon or red Beet R oots. 

Minced Pyes. 


Kit Conti | 1 
Smelts 2 to be ſerved with Anchovy and Shrimp 
r | garniſhed , with Lemon and "Horſe Naa 
cra 5 


Shrimps, pour'd over the Diſh. 
Potatoe Pye. 
Waodeocks » roaſted, and ſerved as in the former Month. 


Snipes and Lars in a Diſh, with Gray as deen 
the foregoing Month. 


and Pap Sauce in a Plate. 
Pheaſants roaſted, to be ſerved as V Partridges above. 


» Gravy and Claret in the Diſh. 
'  Neats Tongues, ſerved in Slices. 
Collar d Beef, in Slices. 


Pear Pye, with Cream. 
Hot Apple Pye, with Quince, butter d. 
Tarts and Cheeſecakes. 


>. © 


Apples, Pears, . and dried | Fruits, 


Plumbs, dried. Grapes from Gon, or See and 
ſome Walnuts, with Cheſnuts. | 


— 2 


— — 3 
CHAP. XIII 


Proviſions for DECEMBER. 
Fir Cours. 


Iiflowers. 
| Ce 
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Tine of Sam Hh e Anchory tad 


Partridges roafied, and ſerved with Gravy in the Diſh, 3 


Wild Ducks, Widgeons or Teal, to be ſerved. with | 


Marinated Fiſh, @ be vl ith Lemon rs Cami Ak 


n WE. 


4 and Fowl with Carrots, Cabbage and c 


= p 1 
7 
- = , ">. ww _ ,: 
L --4 '> TW - 4, 4 
1 as = 8 


. 
> - x 
= %.. 
1 <A 


1 


| 2 8 > The Abe s P, 0 Baek. 


g Bowers. 


_* Gravy, carniſh'dfwith Lemon. y L 


e with Onions. 
« Combs, Muſhrooms, Oyſters, and forc'd-meat Balls 


and Horle Radiſh ferap 
Wen + pr ing with Anchovy Sauce in a Baſen. 


— 


| Battock of Beef boil'd, with Roots and Greens. 
L of Perk boil d, with Turnips, and ſerved. with 
' Peaſe Pudding. 

Sirloin of Be rea roa ſted, and ſerved with Collyflowen 
in a Diſh by themſelves, the Reef e with "Horſe 
_ Radiſh ſcrap d. | 
EN Chine of Mutton. | 

Haunch of Veniſon boiÞ'd, with Cabbage and Cathy 


Pigeons and Bacon Boil'd, with Greens and Roots. 
7% of Mutton boi d, with Turnips and Greens. 
of Lamb bail'd, with Spinage, to be ſerved with 
41 fried in Steaks, and laid about the Diſh 
25 muſt be ſome Gravy in a Baſon. 
Cine of Peri and Turkey, ſexyed with Greens and 


Beil d Pallets,” and Oyſter Sauce. | 
Roaſted Tonguts and Lader, ſerved with Veniſon 1 


. garniſhed . with Lemon, or red Beet 
Calve's Head, dreſsd in a grand Manner; with Cocks 
and ed with Sauſages, and Lemon or Oran; 
7 borl'd, with Shrimps and N mane” 
ed with Smelts or Gudgcons, and fried Os 


ew'd Carp or Tench, garniſhed with Eels ee 


Minc'd Pyes. 
Stew'd Soles. 


.* - Lumber Pye. 


| Baal Pes 
Squab Pye. 


Soups SO or Peaks or r Plumb Tongs. - 


* 


Saane Covnes, 


baue — 


= 
* 


| 1 


7. be Houſe-keeper”s Pocket- Book. 2 9 


Hare roaſled, with a Pudding in the Belly, to be ſer- 
ved with Gravy in the Diſh, and Veniſon Sauce in a 


Baſon. 

Capons roaſted, and ſerved with Gravy, med with 
Sauſages and Lemon. 

Turkey - roafled, with forced Meat in the C op, and 
ſerved with Gravy in the Diſh, garniſhed with Lemon; 


there may be boil d Onions in a Plate, or Pap Sauce. 


Pheaſants reafted, with Gravy in the Diſh, and Pap 


Sauce on a Plate. Note, one of the Pheaſants way de 7 


larded, garniſhed with Lemon. 

Partridges reafied, to be ſerved with Gravy Sauce in 
the Diſh, and garmiſhed with Lemon; you muſt have 
ſame Pap Sauce ſerved with them on a Plate. n 

WWeodcocks roaſted, and ſerved. on Toaſts of Bread; 8 
niſhed with Lemon or Orange, with Gravy in a Baſon. 

Snipes roaſted, to be ſerved 2 in a Diſh, and 
garniſhed with Lemon 


Larks roafted on Skewers, with Slices of ann . = 


them, to be ſerved on the Skewers, with dried Crumbs af... 


Bread under them, aud Gravy Sauce in a Bajon. 

Wild Ducks roaſted, to be. ſerved»: with! Gravy, 
them, garniſhed with Lemon. 

Teal, Eafterlings, or Widgeons roafted, to be Gd. * 
Wild Ducks. 
Hy roaſted, to be ſerved with Gravy in the Dith, - 
ns ag Canes a TIN the Garniſh is Lemon or red 


Squab Pigeons roafled, garniſhed - with. * 45 
ſome Butter and P in a Baſon. — | 
Potted Lamprey. © 8 | 
Potted Charrs. . 
Foal of Sturgeon. OY 7 95 
Potted Veniſon. © — rr 
Lob ſtert. 
Tanſey, G with Orange. ST) 
Pear Tart, with Cream. 98h 
Pore Ruarter of Lamb roafted, to be ſerved with Mint 


9 95 {mall in a Saucer, with W and 3 the 
© Lamb 


e 


. 0x , : 


- . +4 
& © ©. « EZ 
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- - ſame Sort of Meat, tho' they are diverſified by Boiling 
one and Roaſting the other, or Baking it; but make as 
m uck Variation as you can. 


ye. 


* 1 
9 


* 
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"Lamb ſhould be A pryoayr with Orange, and there ſhould 


be a Sallad ſerved at the ſame Time. 

Tarts and Cheefecakes. | 

FRUITS: 

China Oranges, Cheſnuts, Pomgranates, Pears, dried 
Grapes, Apples. | 


W. B. In this Month, Brawn is in Seaſon, and mul 
always be ſerved either in the Collar or Slices, before the 


Dinner comes on the Table; to be eat with Muſtard. 
- Oyflers muſt be opened and laid in their Shells in a 
* Diſh, and ſerved before Dinner. 


It is to be obſerved, that in the Courſe of Dae 


3 . 3 groſſer Meats ſhould always be ſet firſt on the Table, 


and there ſhould never be two Diſhes at a Dinner of the 


All Boil'd Meats ſhould be ſerved' firſt; Baked Mens 
Next, and Roaſted laſt. 


L r 


— —_— N 


CHAP. XIV. 


Ky $1275: i in 'Coortry; Or, DixecTIons for 
. dreſſing all Sorts EY Meat,. Fowl and Fiſh, after = 
eleganl Manner 


A Sheep is divided into the following Joints. 


II 


The Neck roaſted, or boil'd for 8 and 


- 4 
makes good Steaks. 
* : 
S - 


The Breaſt is very good flew'd or boi d. 

The Shoulder moſt commonly roaſted or baked. 

The Leg either boiled or oat | 

| The Lein is reckoned the belt Part for 8 or 


T 


F a aa. . wo -w a 
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Two Loins together is what they call a Chine, and are 


roaſted together. 
Leg and Loin cut Haunch of Veniſon Faſtion,. 
and kept-a Week, ane Fog. -. OREN 


ſame Sauce. 


1 Shoulder of Mutton forced, | 

TAK E half a Pint of Oyſters and ſome butter's 
Eggs, threes Anchovies, a Piece of an 23 Pepper, 
Salt, and ſweet Herbs; ſhred them, and mix them to 
gether, and df your: Maizon, wider. the. Skin - the 
thickeſt Parts, or Where you pleaſe; then roaſt it, and 
for Sauce take ſome. Claret and Oyſter Liquor, two 
| Anchovies, a little Nutmeg, a Piece of-Onion,* and ſome 
" Oyſters ; ſtew all theſe together; take out the Onion, 
le, then put in a Piece of Butter, toſs it up till tis thick, pur 
he it un er the Mutton, ſerye it hot, ME —— 


-” . 3 4 Lig of Whitten fe, e 3 


ts TAKE the Meat out of the Leg, cloſe to the SEK N 


* 1 mince it with a Pound of Beef” Suet, and 

of Thyme, Parſley, and Onions; beat 

— i in a 1 eaſon it with ſavoury Seaſoning, and tuo 

Anchovies ; then waſh: the Infide of the Skin. with the 

Batter of Eggs, and fill it, baſte, flour, and bake it + | 
The Sauce may be ſeaſon'd Gravy, bn to it & Re- 

galia of Cucumbers and Collyflower. TT” 1 


obus of Beef Roafteg, or Baked. 
TAK E ſome. of a Buttock, or Rump of Beef, l 
eut ſome of it into thin Slices, then hack Aden with the 
Back of your Knife, lard. them with fat Bacon, and 


> 


nd ſeaſon it as. Pepper, Salt and Nutmeg, | ſome ſweet Sh 


M: arjoram, a little Onion,  fome butter d Eggs; eu 
8 e [nog ey FR BYE 
in a Veal aul; you may roaſt, them or 


her rou 
e "han. 


he en ih NS ,. ned. Lemon ſliced, , 


boar Sauce, Gravy, with laß of. Ciel ſerve on 
vippets hot. 
- | ZN 7 SI A Collar 


. 


- i 
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4 Collar of Mutton Noaſtelt. 
YOU. muſt take the: Breaſt and Neck of Mutton 10. 
gether, ſkin it in the whole Piece, then parboil it, and 
prepare a Mixture of Crumbs of Bread, a little Pepper, 
Salt, Nutmeg, N grated, and a little 8 
Herbs; to this put the Volks of fix hard Eggs beat in a 
Mortar, with five Ounces of Butter; mix this with tha 
other Ingredients, then take the Inſide of the Mutton 
and ſtrew it upon it, then roll it up as cloſe as you can, 
bind it about with a Fillet, then ſpit it; it muſt be ſpitted 
through the Middle length-ways, and baſted with Butter, 


_ falting it every now and then; then take the grated 


Bread and ſome of the ſame Seaſoning above, ſprinkled 
upon it before it is enough; when it is enough, ſerve 
it with ſtrong Gravy and Lemon Juice, and garniſn with 


Lemon and Orange ſliced; if Oyſters are in Seaſon, add 


fried Oyſters. V e 
4 Neat's Tongue Roaſted. - 4 
IAK E -- pickled Tongue, and boil it till the Skin 

will come off, and when it is ſkinn'd, ſtick it with Cloves, 
about two Inches aſunder, then put it on a Spit, and 
wrap a Veal Caul over it, and roaſt it till it is enough; 
then take off the Caul, and juſt froth it up, and ſerve it 
in a Diſh with Gravy, and ſome Veniſon or Claret 
Sauce in a Plate; garniſh it with 
and Lemon fliced. 


To roaſt a Calve's Liver. 


— Y +». , 


W >, TAKE a freſh Calve's Liver, and make a large 


" Hole in it with a Knife to run length-ways through 
it; then make ſome Stuffing of the Liver parboil'd, ſome 


0 grated Bread, ſome Lemon-peel. grated, ſome ſweet Herbs 
be. Tired {mall, three butter'd Eggs, mixed all together, ſome | 
Salt, Pepper, and Nutmeg; then fill the Holes with 


the Stuffing; you may Lard the Liver with fat Bacon, 
or wrap it in a Caul of Veal ; it js better to roaſt it on a 
String, than ſkewer ät on a Spit; you may ſerve it with 
Veniſon Sauce or Gravy Sauce; garniſh with Lemon 


LE , . 
* 4 " N 
40 L 
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Raſpings of Bread lifted, 


<&f bu © A «4 © 2 _ £cC@©@ «a 4c 


— 


_ —— 


The abe bal, het 33 


To Reaft @ Wendeock. 1 „ 


TAKE * Gravy, ſome Spice, and let them hoil- 
a little; then put in a Piece of Butter, and a Glaſs of red 
Wine; let the Guts of the Woodcock run on Sippets, or: 
a Toaſt, and lay it under the Woodcock, and pour the 
Sauce in the Diſh or Baſon; you * Hit your Woodcock 
under the Wings. - | 


To Roa a Hare with a Pulling in the Belly. 


| CASE the Hare, and you may lard it if you pleaſe 
on the Haunches, then take the Liver and parboil it, 
and mince it ſmall, add to it ſome grated Bread, ſome 
Nutmeg, grated Pepper, Salt, ſweet Marjoram powder'd 
or chopp'd ſmall; mix theſe well — and then but- 
ter two or oe Eg „and put them to the above Mix- 
ture, and make it like a Paſte, then put it in the Belly -* 
of the Hare and ſerve it up. When you lay it down to 
the Fire, put into the Dripping- pan an Onion cut in two; 
fix good 4 loves, ſome Lemon- peel, and a little Salt, 
with three Pints of Water; b bake tl the Hare with this till 
it is almoſt enough, and then baſte it with Butter; When 
it is ſerved to the Table, the Liquor in the Dri 
pan is a proper Sauce for it; you may thicken it 7g | 
Ry with Butter roll'd in Flour; it is neceſſary to have. 

eniſon Sauce with it, or Gravy Sauce, if you don't uſe _ © 
the Liquor from the Dripping-pan ; garniſh it n Lge 6 
mon or Jong iced. - 


To Roaſt a Hare * Way. 


SE T and lard 2 make for it a Puddi 
of grated Bread, the Heart and Liver bein 
and chopp'd ſmall ; with Beef Suet and ſweet 8 
with Marrow, Cream, Spice, and Eggs; then fow 
his Belly and roaſt it. When it is roaſted, let Toke” 8 
be drawn up with Cream, Gravy or Claret. . | 


f To Roa it with the Shin on. 
MAKE the Pudding as aforeſa td, ſow up his Belly; 
thruſt yer Hand" cognd hins between: his 1 and his 
| $27 GO *- "Body. 
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and York 0 the Hole of the Skin, and roaſt it, baſting 
' Sweet-breads, Parſley, Truffels, Muſhrooms and Onions, 


for them; tie a large Scotch Collop on the Breaſt of 
= and cover them with Paper, and roaſt them; 


bold Ham, Muſh Sweet: breads, Oyſters, 

Bread, the Volk of mn Anchovies, a little Cream, 
Spice and Herbs; roaft them and pour on them a Whits 
"© Ragoo of Muſhrooms, Oyſters, Sweet-breads, Cocks- 
combs, Truſſtes, More, and Cream thicken d With 


"YN * 
* 
EN 
„ * 
q 45 . 
B 7 
4 $ * 
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* 129 It, waſh it over with the Batter of 1 then ſpread 
FT 3 Meat on it; roll it in a Collar, Ad bind 


—— TAKE a Breaſt of Mutton, cut off 
me Fat, then parboil it; when ſo done, 


Body, den rub over" the Fleſh whit Butter and Spice, 


it with g Water till it is above half roaſted; let it 
ary and the Skin ngke 1 ral i of by Fee and baſte 
it with Batter ; dru it with Flour, Bread and "= ; 
ſauce him as aforeſ: nia rad geraide wid Lenin 8 
7 | . "Chickens fore'd with Oyſters. _ * 7 
LARD and truſs them; make a Forcing of Oyſters, 


chop theſe together, and ſeaſon it; mix it with a Piece 
F oy it up at both Ends and 
Toaſt them, make for a Ragoo, 1 
with iced Lenin | 

Pigeons in Surrout. 


CLEAN your Pigeons well; then mabe.4 Ferris 


for them a Ragoo and ſliced Orange. 


Pullet d Ia Gene. 8 0 
LARP and force your Pullcts with their own Fleſh, 


| Ty 75 roll « Brief of Me | | 
BON B the Mutton, make a ſavoury forced Meat for 


Pack- thread; then roaſt it; _o under it a K 


Cucumbers. 
x 
it on 
* 1 


Tv Broil a Breaſt If Mari, a 


: * * 
* 
o 
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the Gridiron, and ſerve it with mm Sauce and nl 
ſweetened with Sugar. 25 


To fre a Leg of Lamb, Veal, Pack or \Bruy, | 
TAKE out the Meat at the End, and turn 
back the Skin; keep it whole; then cut the Bone half ; 
off, and take all the Marrow. Make all the. fore d . 
Meat, as above directed, then put it into the Skin again. 
Shape it as before; then ſew a Bladder over it, and wet 
the Bladd er firſt. Roaſt it an Hour or more. If large, 
| — it with Colliftowers, French Beans, or Spinage boil'd 
hoes! 10-1, ms OUR ob e 
* | 7 


CHAP? W ] § ˖ 
Tv Dreſs a Calf*s Head in 2 grand Dis. 


AKE a large Calf's Head and divide it, and waſh* 
it well; then take the Brains and waſhythem, ,- 
dry them and flour them; put them in a Cloth, "and boil? |.» 
them till they are half done ; then cut. the Fleſh pff one 
Side of the Head in Slices, "like haſh'd Meat, and the 
other Side of the Head muſt remain whole, carbonaded 
with a ſharp Knife croſs-ways; take the haſh'd Part 
with ſome of the e it Was boil'd in; put a Glaſs f 
White Wine, a little Muſhroo = -Ketchup, a little Mace - 
beat fine, ſome. Nutme , a little. grated Lemon- 2 
peel, and ſome ſweet 1 and ftrew- * tog. 
ther; when it is enough, put in a little Juice of Lemon, a A 
and thicken it with Cream or Butter; put in à Pint af 
Oyſters and half a Pint of. pickled Muſhrooms, Which 
muſt be toſs d wa with the Sauce; when you thicken it, 
you muſt cut the Eye in Pieces amongſt the Haſh, then 
you muſt take the ale Side of the. Head-and cut it croſs · * 
ways in Diamonds; about an Inch over; then take thbe 
Volks of two Eggs, and with a Feather paſs over it; 4 
then put upon if this Mixture; take ſome grated Bread,: 


t 
n and Salt, with be Nu _ _ 
mY 2 C 6 * 23 
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and 2 little ſweet Marjoram powd er'd; mix theſe well. 
together, then put ſome Bits of Butter upon it, and put it 
before a briſk Fire till it is enough; this muſt be laid in 

the Middle of the Diſh, and the Haſh round it; the 
Brains muſt be cut in Pieces and ſtew'd with a little red 
Sage cut very ſmall, and a little Spice and Salt; then 


4 dip it in a thick Batter made of Eggs, Flour, and Milk; 3 


fry theſe well in hot Hogs Lard, then Oyſters ſtew'd in 
their Liquor, and ſome Spice; take off their Fins, and 
dip them in the ſame Batter, and fry them; then take 
ſome Pieces of Bread cut the Length of your Finger, and 
fry them criſp ; as for the other Part of the Garniſh, red F 
_ Pick d and ſliced, and Lemon Wen, ſerve it bot. 


4 Beit d: G 


WH E N yorr Gooſe has been ſexfon'd with i Pepper 
and. Salt for four or five Days, you mult: boil it about 
an Hour; then ſerve it hot, with Turnips, Carrots, Cab- 


1 bage or n toſs d up with Butter. 


> "RT then boil them quick and white; for Sauce take 


«nts, To boil Rabbits e 
"TRU SS them for boiling, and lard them "with 


. IF the boil'd Liver, and ſhred it with fat Bacon; toſs theſe up 


together in ſtrong Broth, White-wine Vinegar, Mace, Salt, 

and Nutmeg; ſet Parſley, minc'd Barberries, and drawn 
Butter. Lay your Rabbits in a Diſh, and pour the Sauce 
he 5 all over them; Wo} it with ſliced Lemon and Barberries, 


7 a boil Pigeons. 


STUFF your Pigeons with ſweet Herbs, chopy! a Bacons 
Bread, Butter and' Spice, the Yolk of an Egg; then 
. them in ſtrong Broth, Butter and Vinegar, Mace, Salt, 
and Nutmeg; ſet Parſley, minced Barberries, and drawn © 
Butter; lay your Pigeons in the Diſh; pour the Lear all 
over them ; 2 it with fliced Lemon and Barberries, 


o boil Pigeons anther Way. e 
- BO I L them with whole- Spice, and boil them aer. 


da 0 


* } - wo in this CY ung three TITER, oo 
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Quart of White Wine, and a Quart of Vinegar ; ſeaſon it 


with N Seaſoning; when boiled, take them up; 


when cold 


r them i this Pickle, and eat them with 


a TT EE, "4% 


To boil Foul. 


B O IT Wes 1 abel; for the Sauce; tols ip Veal 
Sweet-breads, Artichoke Bottoms, Lamb-ftones, Cocks- 
combs, hard Eggs, all ſliced in a ftrong Broth; White- 


Wine, Piſtacho Nuts, Aſparagus Tops, and Spice ; 


thicken it with a Bit of Butter roll'd w in — IR 
it with fliced Lemon. 


To boil Pullets and Oe, 


BOIL them as uſual in Water and Salt, wits ana 
Piece of Bacon; for Sauce draw up a Pound of Butter, 
with a little White Wine, ſtrong Broth, and a Quart of 
Oyſters ; put your Pullets.in the Diſh, cut the Bacon and 


lay it 1 U them, with a Pound and half of oe Saulages 3 4 | 
garniſh them with fliced Lemon. E 


AI of Mutton & la Daube.'. 


| 1 AR N your Mat with Bacon; half roaſt it FER 


i off. the Spit, and put it in as ſmall a Pot as will bot 
it, a Quart of White Wine, a Pint of Vinegar, ſtrong 


Broth, whole Spice, Bay-leaves, Sweet-marjoram, Sa- 


vory, Onions; when the Meat is ready, make the Sauce 


of ſome of the Liquor, Muſhrooms, diced Lemon, and - 'Y 


two or three. Anchovies ; thicken it with Brown Butter, 


lay it in the Diſh, pore on the Sauce; I 
fliced Lemon, 


A Leg of Mutton 3 he 3 | : 
LARDi® with Bacon and Slices of Veal larded, roll 
up your Lard in Spice and Herbs, then bring them to 
2 Brown in melted Lard; boil the Leg in ſtrong Broth, 
ſweet Herbs, an Onion ſtuck with Cloves; when it is 
ready lay it in a Diſh ; lay round it the Collops, then pour 
on it a ſine Ragpo , — it with hos a Lemon and 


Oranges, 
c H A . 


The te Polio" Picker Book. 
CHAP. XVI. EY 
Beef Steaks fried... = Þ „ 


Tus Rump Steaks, or any other tender Part of” 
the Beef; put ſome Pepper and Salt upon them, 

put them in a Pan with a Piece of Butter, and an 
Lag 2 2 a flow Fire, cloſe cover d; and as the Gravy 
draws, pour it from the Beef, ſtill adding more Butter' 
at times, till your Beef is enough; then pour in your 
Gravy with a Glaſs of Claret or ſtrong Beer; then let it 
Juſt boil up, and ſerve. it t hot, with A of: 3 or a 


ye. Venuice- 5 
. Ie b e M v1: 3 EY] 
TAK E ſome tender Beef-fteaks ; pepper them to) 
6 . your Mind, without Salt, which would make them hard; 
5 turn them often, till they arè enough, which you will 
1 5 2 = by their feeling firm ; then Salt them to your: 
For the Sauce take Oyſters with 8 Liquor, 25 waſh 
| themin Salt and . let the Narr Liquor ſtand tos 
„ and. then pour off the clear; ſtew them gently in 
this with a little Mac e or Nutmeg, ſome whole Pepper, a. 
- Clove or two, and wg care you don't ſtew them tog 
8 for they will be hard; when they are almoſt. 
enough, add a hal White - wine, and a Piece of Butter 
voll in Flour to thicken it. 
Some will put an Anchovy or Muſhroom- 1 into- 
| tis Saoe NENT eee : 


| Fial Gul. 
0 T your Veal in Slices ; Fenton them with FN 
| Bat, Nutm nog Sweet-marjoram, and a little Lemon-peel- 
e them over with Egg, and ſtrew over them 
dis © Rag lard them with Bacon, dip them in melted: 
| 3 Ex «pag and wrap them in white. Papers butter d; 2 
 ' them on a Gridiron a good Diſtance fro om the Fire; when 


Lemon Alc'd. 


ud are enough ** owe and. ſerve them with Gravy, 


=. 
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Scrurch Colleje. 

TAKE Slices of lean Veal, the Volle of fix Eggs 
beat up in melted Butter, a little Salt, ſome Ne 
and Lemon-peel grated; * dip in your Veal, and fry 
them quick, ſhaking them all the while to keep the 
Butter from oiling ; then put to them ſome Gravy, ſome: 


Muſhrooms or forc'd-meat Balls 'd with 3 25 
and Lemon, and Slices of Bacon fiel 


en d oy CA 
TAK E the skin from a Fillet of Veal, and cut it 
into thin Collops ; hack and fcotch them with the Back 


ol a Knife; lard half of them with Bacon, and fry them 


with a little brown Butter; then put them into a Tofling-" 125 4 
pan, and ſet the Pan they were fried in over the Fire. 


again; waſh it out with a little ſtrong Broth, rubbing it 3 


with your Ladle ; then pour it to the Collops ; do this to 

every Pan- full, till all are fried; then ſtew and toſs hem 

up with a pint of Oyſters, two Anchovies, two ſhiver'd-” 5 2 

Palates, Cocks-combs, and favg 122 Balls, fliced Sweet. £2 
bs; t 


breads, Onions, a Faggot of f. hicken 7 
brown Butter. ; 3 4 
a k ; | Ig . Y # 528 . wo 825 2 


TAKE a Fillet of Veal ; cat out of k lean Pooh 9 
thick as your Hand ; round them up a little, and! | 
them very thick on the round Side; lard-five Sheep's? 1 
ton * boil'd and blanch'd; then make a wet 
ſeaſon d fi Meat with Veal, red Bacon, Beef - ſuet, an. 
Anchovy beaten ; roll it into a Ball, then make 3 
tender forced Meat, with Veal-fat, Bacon, Beef ſuet, 
Muſhrooms, Thyme, Spinage, Parſley, Sweet matjoram, 23 
Winter- ſavoury, green Onions; ſeaſon it and beat itz. 
when forced put it in a Veal-caul, and break it in a little, 5 
Pot; then roll it up in another Veal-caul, wet with the 3 
Batter ly oh roll it up like a Polonia Sauſage ; tie. 

ds, and 3 and boil it; 


* 


0 
0 * 
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our larded 1955 being ſtew'd in irong - Broth fried in 

atter of Eggs, lay Fours it, and the Tongues fried 
Brown between each; then pour on them a Ragoo, lay 

about it the other forced Meat; cut it as thin as a Half. a 
crown, and fry it in Batter of Eggs; ; then ſqueeze. on it 
an Ange: and garniſh with Lemon and 9 | 


Bo C.ͤ,umtleti à la Maintenoy. 7 OR of 


"SEASON your Cutlets of - Mutton with ſavoury 

== Spice and Gs Load ſhreaded, then dip in two Scotch- 

cCollops in Batter of Eggs, and clap on both Sides of each 

| 5 Xx; 3 then a Raſher of Bacon on each Side; broil them 

or bring them off in the Oven; when they are dreflet} 

Lake the Bacon, and ſend up your Collops and Cutlets 

3 up in a clean white Paper as Letters, or you may 

leave them out, and ſend them up. in a Ragoo of Muſh-- 

| bs. rooms, Oyſters, and 'Sweet-breads ; garniſh. hem, vn 

- Ales: non and Orange. . 

E ge : 7 ol Aatton Cutlets from. Pontack | 

5; tin! a Handful of grated Bread, a. Ittle Th e 

and Parſley, ws el ſhred very mall, with ome | 
ntmes, P pet, wn ; then take a Loin of Mutton, © 

cut it into Steaks, and them be well beaten; the 

take the Valles of two Eggs: Rub all over the Steaks. 

. FA on 55 gan Bread with theſe In ; "ntixt 

= tgether., Make your Sauce of Gravy, NEE Re 
3 0 of Claret, and a little Anchovy. b 


B ; i 2+ "Peal Cutlets from Pontack's 
FE "TAKE x Neck of Veal, cut it into Steaks fried in 
Butter. Bolt the Cragg to ftrong Broth, two Anchovies, 
= two Nutmegs, ſome Lemon-peel, Petrol and Parſley - 
= HThred very ſmall; burn a Bit of Butter, pour in the Li- . 
Juor and the Veal Cutlets with a Glaſs of White Wine, I 
mad toſs them up all together. If it be not thick 7 4 
© four a Bit of utter and throw in. Lay it into the F 
Saueeze an Oy over, and ou Salt as TEE will * 


- 
8 
1 ad 
— 1 
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4 Babb of Rw ne 


A K E Cow Slices of tender Beef, "aa ut t them i in 
a Stew- pan, well floured, with a Slice of Butter, over 
a * Fire, for three Minutes, and then put to them 

a little Water, à4 Bunch of ſweet Herbs, or a litile 
— alone, an Onion, ſome Lemon- peel, With 
ſome Pepper, Salt, and ſome Nutmeg grated; cher 
theſe cloſe, and let them ſtew till > are tender; 
then put in a Glaſs of Claret, or ſtrong Beer, that is g 
bitter, and ſtrain your Sauce; | ſerve it hot, - and garnim 
with red key aa and Lemon ſed; it is a . = 


120 2 of Beef fine, * e 9 
CU T, your Beef in thin Slices, then 8 v "37H 
Sauce for it as follows; take an Onion cut in two, ſome _ J 
Pepper and Salt, à little Water, and ſome ſtrong Beer? 3 2 
then 2 a Piece of Butter rolld in Flour in your Fan. Ts 
nirring it till it burns; then put in your Sauce, and let” 
it boil a Minute or two; then put in your Beef, and le 
it juſt warm throvgh, 15 if you let it lie too long it | 
harden it. 3 
A little Claret may ba; put in juſt before you take it r 
the Fire; if you uſe no Beer, ſome be or Wally 9 8 
nut Liquors ; garniſh with Pickles. 15 3 


7 Haſs Mutton. 


TAKE y - Mura. vt tos mack hg - 

cut it in ſmall Pieces; _— take half a Pint of Oyſters, -- 

and waſh them in Water, ut them 2 their owy- ; 

” or in a Sauce- pan with 1 Pepper, ſom 5 EY 4 

a little Salt; let them ftew a little, then — ' "00 

Ahn vy, a Spoonful of Kitchen Sauce, or ickled Wal⸗ 

vat 1 4 ſome Gravy, if you have it, or Water; then 

| bel Mutton, A Plece of Butter roll'd in op: | 
oil * till che Mutton is warm * 


: 75 


put 


% 
: 
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put in a Glaſs of Claret, lay it upon Sippets, garniſh'd 
with ſlicd Lemon or Capers; vou may ſome Muſh- 


. rooms if you will. A 
1. tothe Way te hes Mattos, or. an ch Meat. 


TAK E a little ſtrong Broth or Water, one Shale, 

a little Pepper, whole Mace and Salt, a few Sprigs of 
Since Ale a little Anchovy, two Slices of Lemon, 
Let it flew a little, then thicken it with Butter- that is 
An Serve it with Sippets and Pickles. | 4 


A Catoe Bead Haſh. 


vo UR Calve's-head being flit and danse, alf 
boiled, and cold, cut it in thin Slices, and fry it in a 
=— Pan of brown Butter; then having a Toſs-pan on the 
F _ Stove, with a Pint of Gravy, as much ftrong Broth, a 
Quarter of a Pint of Claret, as much White Wine, and a 
-- Handful of ſavoury Balls, two or three ſhrivel'd Palates, 
à Pint of Oyſters, Cocks-combs, Lamb- ſtones and Sweet- 
© breads, boil'd, blanch'd, and fliced, with Muſhrooms, 
Truffles, and Morels, two or three Anchovies, as man 
| Shalots, a Faggot of fweet Herbs, toſs d up and ſtew! 
> together; ſeaſon it with ſavoury Seaſonin Then ſcotch 
: the other Side croſs and croſs, flour, baſte and broil it; 
The Haſh being thicken'd with brown Butter, put it in 
me Diſh; lay over and about it. fried Balls, and the 
>; Tongue liced- and larded with Bacon, Lemon-peel, and 
heet- root; fry in the Batter of Eggs ſliced Sweet-breads, 
carved Sippets, and E * in your Head, and place 
. n 1E ſliced Orange 


* Lemon. 


4 clue s-head Haſp . Way. 


- "RE PARBOIL the Head; then cut out the Check- 
done whole to carbonade; cut the reſt into little Pieces, 
with two Veal Sweet breads, twelve Cocks-combs ;: one 

Ox-palate boiled tender, blanched and cut in Bits; | ſea- 
fon it with a little Pepper, Cloves, Mace, and Salt; 
then put it into a Stew-pan with a Quart of ſtrong: ak 
| A 
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2 Pint of White Wine or Claret, one Anchovy, a little 
whole Pepper and ' Mace, two Shees of Lemon, one 


Shalotz let it ſtew till tender; then put in a Pint f 


Oyſters, four Spoonfuls of Muſhrooms, half a Pint of 


- Gravy, one hundred Balls of forced Meat, boil'd a little 


in Water firſt; let it ſtew a little; then toſs it up thick 
with burnt Butter; flaſh the Cheek - bone and ſlit fix 


2 —— : 
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Pigeons, and ſeaſon all with Spice and Salt; - boil and 


diſh the Meat; lay on it the Pigeons and. a; Pound of. 


Sauſages fried, a Pound of Bacon boiled and cut in 


Pieces; put the Cheek-bones on the Top; then garniſh. 
them with Sippets, Lemons fliced, . and Barberries, and: 


red Beet Roots {liced.” 


| A Cold Haß, or Salmagundi. ITE 
MINCE the white of a cold Turkey, that has 


been roaſted, with eight Anchovies, eight pickled Oyſters, 
ſix pickled Cucumbers; mince all ſmall; * then lay it in 


a Diſh handſomely; lay round all Sorts of Pickles,” and 


Muſhrooms, Cloves, Capers and Samphure, and ſet by it 


Oil and Vinegar. This is proper to a cold Treat. 80 a 


— 


haſh cold Roaſt Veal, or the like. 


4 
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CHAP. XVIII. : "1M 


UT raw Beef as you would do Veal for Scotch ' 


one lay it with a little Water in a Diſh ; put 
to it a Glaſs of White Wine, a Shalot, ſome Marjoram 


owder'd, ſome Pepper and Salt, and a Slice or two of fat 
acon among your Collops; put this over a quick Fire 


for a little time, 'till your Dith is full of Gravy; then 1 


you may put in a little Muſhroom Juice; ſerve it hot, 
and garniſh with Lemon flie'd N OY 


A 


* 
2 


1 
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$ 22 Chops flexy'd. 


CU'T your Chops thin, take two Earthen Pans, put 


one over the other, lay your Chops between, and burn 
brown Paper under them. of 1 
1 . Stew'd Beef. | 

__ CUT four Pounds of ftewing Beef, with ſome of 

the hard Fat of Briſket Beef cut into Pieces; put theſe 


into a Pan with ſome Salt and Pepper, ſome Powder 


of dried ſweet Marjoram, a few Cloves powder'd, three 
Pints of Water; cover the Pan cloſe, and let it ftew 
four Hours; then put ſame Turnips cut in Dice, a 
Carrot cut in the ſame Manner, the white Part of a large 
Leek, two Heads of Sallary ſhred, and a Piece of a Cruſt 
of Bread burnt, with half a Pint of Claret or ſmall 
Beer, if you think Beer as good as Wine; let it ſtew an 


- - Hour longer, and ſerve it hot; you muſt garniſh with 


a Ster Briſket of Beef. 


FAK E a Piece of Briſket of Beef, rub your io 
= with common Salt, and ſome Salt-peter, and let it lay 
= four Days; then lard the Skin of it with fat Bacon, 

and put it in a Stew-pan that will ſhut cloſe, a Lemon 
cut in half with the Rind on, and lay them in with the 


Beef; then put in ſome ſweet Herbs, ſome whole Cloves, 


3 8 "half a Nutmeg ſliced, ſome Pepper, an Onion, or three 


or four Shalots; half a Pound of Butter, a Pint of 
- Claret or ſtrong Beer, and a Quart of Water; ſhut your 

Pan cloſe, and get it ſtew gently fix Hours, till it is very 
tender; then take ſome boil'd Turnip cut in Dice, flour, 
them, and fry them brown, then pour off the Liquor the 


Beef was flew in; having ſtrain d it, thicken it with 


hurnt Butter, and mix your fried Turnips with it, and 
= all together over your Beef; garniſh with Lemon 
- 1he'd, and ſerve it hot. ITT e 


. 
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A of Beef, or other Piece flew'd; this 
* Nl 4 for an 07.4. . end 
WHEN: you are provided with a Piece of Beef to 

your Mind, lay it in a glaz'd earthen Pan; then put to it 

a Quart of Ale, and ſome Claret, with ſome Verjuice, and 

as much Water as will cover it, with ſome Pieces of Le- 

mon- peel, and a Bunch of ſweet Herbs, with an Onion 
or two, and ſome. Salt and Pepper, a few Cloves and ſome 

Nutmeg ; cloſe this, and ſtew it five Hours; then lay it 

in a Diſh, and when you have ſtrained the Sauce, thicken 

it with burnt Butter and Flour, and ſerve it with the 

Sauce pour'd over it, and garniſh with Slices of Lemon, 

or red Beet Roots. | 8 


Portugal Beef. | * ; 


BROWN the Skin of a Rump of Beef in a Pan of 
brown Butter, and force the Lean with Suet, Bacon, boil'd 
Cheſnuts, Anchovies, ſavoury Seaſoning, and an Onion; 
ſtew it in a Pan of ſtrong Broth till it is very tender; then 
make for it a Ragoo with pickled Gerkins, and boil'd 
Cheſnuts ; thicken it with brown Butter, put it in the 
Diſh, and pour the Ragoo on it, and garniſh it with 
ſliced Lemon. OT 3 + 


| Shew'd Veal. 
TAKE ſome lean Veal, raw or roaſted; or boil'd z_ 


cut it. in thick Slices, then put them in as much Water as | 


will juſt cover them; then put to them a little Pepper and 
Salt, and Nutmeg, a little Mace, a little ſweet Marjo- 
ram, a Shalot, and a little Lemon-peel ;- and when they 
are almoſt ſtew'd enough, put into the Liquor..a little 
Muſhroom Gravy, a litttle Lemon Juice, a Glaſs of White 
Wine, and let it ſtew a little longer; then ſtrain off the 
Liquor, and put ſome pickled Muſhrooms in the Sauce, if 
you _—_— and thicken rx with Cream or 
utter, roll'd in Flour; garniſh with ſliced Orange or 
Lemon, and fried Oyſters. | OS +5Y 
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A Neck of Veal flew'd. 


TAKE a Neck of Weine bn del ſeaſon 
them with Salt, grated Nutmeg, Thyme and Lemon- 

I grated, and when you put it into your Pan, put to it 
E = thick Cream. according to the Quantity you do ; let 
it ſtew! gently till it is enough, then put into your Pan 
two Anchovies and ſome Gravy or ſtrong Broth, and a 
Piece of Buttex roll'd in Flour ; toſs it up till tis thick, 
3 put it in a Diſh, pd ſerve gpl ar Irs. 

on. 


. Leg, or Neck of Mutton. 


= BRE AK the Bones, af por Wen i Preb 


little whole Pepper, Mace and Salt; one Nutmeg, one 


Anchovy, one Turnip; a little Branch of ſweet jerbs, 


. 8 two Onions, a Pint o 18 a Quart of Claret, one or two 


'Quarts' of Water, a hard Cruſt of Bread; ſtop it up, and 
let it ſtew five Hours, and ſerve it with Toaſts and the 
*Gpavy. Put half this to the Mutton, and ſtew it ty 
Hours. So you bake Ox-cheek. ER 


To few a Hare. 

BEAT it well in its own Blood; cher fry endl 
it in little Bits; put it into a Stew- with a Pint of 
- White Wine and Water alike, a Bunch of ſweet Herbs, 
a little whole Pepper, Cloves, Mace and Salt, two 
1 and two Shalots; let this ſtew) half 


| * 2 enough; then put in fifty Balls of forced Meat, one An- 
cChovy, balf a Pint of Claret, eight Ounces of Links ; let 
it ſtew till tender; thicken it with Butter; ſerve it-with 


Sippets, Lemon ſhred, and W 3. or w_ * 


1 9 «no White Wine ; which you pleaſe. 


To flew Wild Faul. 
HALF roaſt them; then cut them into little Bis; 
; when cold put them into a Stew-pan, with a little Claret 
and Water, a Sprig of ſweet rho little whole Pepper, 


 Cloves, Mace and 58 a nene K one Acne e 
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Slice of Lemon; let it ſtew. till tender; then thicken it 


with burnt Butter ; ſo ſerve them with Sippets, and Lemon 
fliced, or ſtew them only in Gravy. 


To flew Ducks. 


T AK EH your, Ducks. and ſeaſon them, with Sk. 


pepper, and a — Cloves, a Shalot or two, with a Piece 


of Butter in the Belly of each of them, put them in n 
earthen Pan that will juſt hold them, then put e 4 


of Claret, and as much ſtrong Gravy, and half a Po 


Butter under and over your Ducks and half a. Pint of - - 3 


Water, a Bunch of Sweet Herbs, ſome whole . 
then cover the Pan cloſe; let them ſtew two Hours — 
a half, then ſtrain the Liquor, and pour it over 
Ducks; ſerve them hot, and garniſh with Lemon 

and Raſpings of Bread; in this Manner you ſtew Eaſter. 


lings or Wadgeons. 
| To few TRI 


and put it. in the Belly of the ler few them up 2 By | 3 


and Bottom, ſtew chem in weng Broch, wich half a Pine ** *2 
of White Wine, put a little Bundle of ſweet Herbs, and . 5 A 


a Bit of Lemon-peel and an Onion; when they are al-. 
moſt done, put in ſome Artichoke Bottoms baird- and 
fried in Brown Butter, or Aſparagus Tops boil'd; thicken: . 
up the Liquor with the Stuffing out” of £h the Pigeons, and 
2 Bit of Butter roll'd in Flour; ſtrain the Sauce; gargiſh” 


the Diſh with ned Lemon and thin Bits of Bacon toaſted bk. ] 


before the Fire. n 


| 5 Bas Figwas WEE 1 
FRV chem a little = brown, 
to burn) tuff them with Veal, os, 
Suet, ſweet Herbs, an Onion, whole of Brad, pics 
or three Corns of Jamaica Pepper, and à Bay leaf let 
Hom to till tender, then "Ju them into hs. and 


- 2 
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ſend them up with Muſhrooms and Truffles (as by. 
| Sauce is.) 


4 Bin of Pigeons. . y 

| v O R Pigeons being clean waſh'd and "bot 

Bree put them into 1 Broth and ſtew: them; make for 
_ : them a Ragoo, w Gravy, Artichoke Bottoms, Pota: 
does, and Onions; ſeaſon them with ſavoury Seaſoning, 
= Lemon Juice, and diced Lemon, and Bacon cut as for 
_ the Lard, Muſhrooms, Truffles and Morels; pour the 
. Broth in the Diſh, having carved and dried Sippets, then 
_ —_ place your Pigeons, and pour on a Ragoo, with a Pint 
= of hot Cream; garniſh it "_ ſcalded N 75 out — 
= and. Lemon. | 


th + 
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Another Way. 


a B 0 1 55 your Mutton in. Water and Salt as uſual; for 
dhe Sauce toſs up a little ſtrong Broth, Gravy, pickled 
Cucumbers, Samphire, and Barberries ſhred; a diced 
Lemon, White Wine, Salt, Nutmeg, grated Bread; 

a fla it with two Eggs and a Bit of utter roll d >? in 

our 


= 


I. ARD your Mutton with Lemon-peel and Beet-Root, 

boil it as uſual, let the Sauce be ſtrong Broth, White 

Wine, Gravy, Oyſters, Anchovies, Onions, a Faggot of 
, Herbs, layoury Spice, and a 5 of Butter roll d i in Flour. 


To flew a Pig. 


„ TAKE a Pig and roaſt it till it is hot; then ſkin it 
and cut it in Pieces; then put ſome White Wine and 
= good Gravy, ſome Pepper, Salt and Nutmeg, an Onion, 
2 little ſweet Marjoram, and ſome Elder Vinegar, with 

ſome Butter into a Stew-pan with your Pig, and ſtew it 


gently; when it is enough lay * * , Ws gar 


"ml with Wenn dic'd.. 
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CHAP, X. 
To bake a Calfn Head. Ark 


AS H your Head clean, and divide it, then beat 
the Volks of three Eg and with a Feather trace 
it over the Outſide of the Head, then take ſome grated 
Bread, ſome Pepper and Salt, and Nutmeg, ſome Lemon- 
peel grated, with ſome Sage cut ſmall ; then ſtrew this. 
Mixture over the Outſide of the Head, lay it in an earthen” 
Diſh, then cover the Head with ſome Bits of Butter; put 
a little Water in the Diſh, then bake it in a quick *OQven, - 
and when you ſerve it, pour on ſome ſtrong Gravy, with 
the Brains firſt boil'd and mix d in it; garniſh with Le- 
mon. If you don't approve of the Brains in the-Gravy, 
put them in a Plate with the Tongue. Tater: 


Another Way to bake a Calf"s Head. 


TAKE a Calf's Head and divide it, then take the 
Volks of four Eggs, and beat them well, and with a Fea- * 
her trace the Eggs over the Outſide of the Head, and ſtrew * 
over it ſome Raſpings of Bread ſifted, a little Flour, fome * + 
Pepper and Salt, ſome Mace and Nutmeg, with ſome Sage | 
and ſweet Herbs ſhred ſmall, and then cover the Head 
vith ſome Bits of Butter, and put in the Pan ſome White 
ine and Water, and ſome Gravy, and cover it cloſe; 
hen bake it in a quick Oven, and when you ſerve 
t with the Gravy that it was baked in, thicken it with 
burnt Butter, and garmſh it with the Brains cut in 
Pleces, and dipp'd in thick Butter, and -fry them brown, 
0 Lemon ſlic d and fried Oyſters, and fried Bread. Serve 
2. | | ou 


- 
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Baked Beef the French Way. E 
TAK E ſome tender Beef and bone it, take away 
he Sinews and Skin, then lard it with fat Bacon, ſeaſon 
our Beef with Pepper, Salt, and Cloves, then tie it — 
ght with Packthread, and put it in an earthen Pan, ſome* * * 
whole Pepper, an Onion ſtuck with twelve Cloves, the 
| 8 Bones _ 


249 ab 
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Bones broke, and put a-top two or three Bay-Leaves, 
Bunch of 8 a quarter of a Pound of Butte, 
Half a Pint of Claret or White Wine, . or Verjuice; 
cover it cloſe; bake it four or five Hours; ſerve it hot wit 
its own Liquor, or ſerve it cold in Slices; to be eat wit 
- Vinegar and Muftard. by 39h 


— ͤ⏑wüéͤ ð —u—•—— —ę—ꝶ — — — 
| - CHAP. XX 
TH : A white Fricaſſee of Rabbets. | 


VIA E two or three Rabbets, and cut them t 
| I Pieces, and put them in a Stew-pan, with thut 
Ounces of Butter; then ſeaſon them with Pepper a 
Salt, a Nutmeg, a little Thyme and ſweet Marjoram, 
little Lemon- peel grated,” and let thefe be cloſe cover 
and ſtew them gently till they are tender, in half a Pint a 
3 _ Veal Broth, 'with an Onion; then ſtrain off the Liquo 
3 and beat three Volks of Eggs, with ſome Crean; 
. then put ſome of the Broth by Degrees to the Eggs un 
Cream, keeping them ſtirring, Jeſt they eurdle: Ya 
may put to it ſome Parſley, boil'd tender and ſhred ſmil 
I then toſs them up thick, adding ſome Muſhrooms ; ai 
+ ſerve them hot with a Garniſh of flic'd Lemon and 
8 2 Beet Roots. a | T” g 5 f | 
| 4 brown Fricaſſee of Rabbets, © 
- TAKE two or three young Rabbets, cut them 
Pieces, and ſtew them in Gravy made of Beef, ſome whok 
Pepper, two Shalots, an Anchovy or two, a Bit of Hen 
I” a little ſweet Marjoram powder'd ſmall ; ſtew d 


Rabbets about a quarter of an Hour, then take the 
out of the good and ftrain the Liquor, then fry yo! 


= IN ———̃ we 4 — 
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Rabbets in Lard or Butter, then thicken your Gra 
with burnt Butter; add a Glaſs of Claret; you may 
ſiome forc'd-meat Balls made of the Livers parboil'd, 4 

=. a little Parſley ſhred ſmall, ſome Nutmeg grated, a Vs 

- little: grated Bread, ſome Pepper and Salt, two butts 


4+ 


We Flouſe-· kerper's Pocket-Batk, Fr 
E mix theſe all together, -make this | up, and ap them 
in the Yolks of Eggs, then roll them in Flour, and fry 
them ; garniſh your Diſh with them and ied Farley, and 
Lemon ſlic'd. 


TAK E Chickens freſh kill'd, and ſkin them; cut 
them in Pieces, and fry them in Butter or Lard'; when 
they are fried, take them out and let them drain, then 
nay ſome Balls of forced Meat, and fry them; then 
take ſome ſtrong Gravy, a Shalot or two, ſome Spice, 
a Bunch of ſweet Herbs, a little Anchovy Liquor, a'Glaſs 
of Claret, ſome chin lean Tripe cut with a jagging Iron, 
to imitate Cocks-combs ;/ thicken your 8 th burnt 
Butter, then put in your Chickens and toſs them up toge- 
ther; garniſh it with fried Muſhrooms dipp'd i in 8 or 
Lemon ſlic d, or Parſley fried. 


4 brews Fricaſſee of Chickens FO 15 


ur dem in Pieces, and fry them brown in Butter, 
then having a Pint of Grayy, a little Claret, "White Wine 
and ſtrong Broth, two parker, two ſhiver 4 2 
Faggot * ſweet. Herbs and ſavoury Balls, avoury - 
* ; thicken it with rows Butter, . en 
it a Lemon. 


A hire Friraſſte of the ſame. xd 


C U T them in Pieces, waſn them from the Blood, fry 
them on a ſoft Fire, and put them into @ Frying-pan with 
a little ſtrong Broth ; ſeaſon them and toſs them up; When 
it is almoſt enough, put to it a Pint of Cream, thicken it 15 
wich a Bir of Brer rod up in Flour | K 


LES 


TAKE three Chickens and hip of bel, bless 8 
cut them ſmall; make a ſtrong Gravy of Veal; put as 
much of it-with the Chickens as will cover them in che | 
Stew. pan, with Macaroons, a Bundle of ſweet Herbs, ſome E 
Whole Peppers ene, 4 2 when — de 54.4 
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the Liquor into the Pan, and add to it more than a Quart 

of a Pint of White Wine; the ſame Quantity of Cream, 

three Eggs well beaten, a little ſhred Parſley ; then ſtir i 

over the Fire till 'tis as thick as you like it. Then put in 
the Chickens, and ſhake it over the Fire. 8 


1 Arolbber. 
FLEA three Chickens or Rabbets, cut them into lit 

tle Bits, put them into a (Quart of. Water, then take then 
up, and put them into a Frying-pan to a Pint of White Wl - 
Wine, as much ſtrong Broth or Water, a little-Peppe, WW | 
Cloves, Mace, and a few Sprigs of ſweet Herbs, one 
Anchovy, two Shalots, and two Slices of Lemon. Stir it til 
tender, then put in a Pint of Oyſters, ſome Muſhrooms 
fifty Balls of forc'd Meat boil'd in Water a little, then with 


burnt Butter, and ſerve it with Sippets, Lemon ſlic d, and | 
Barberries, | ene 21 24"7 OR ] 
| A white Fricaſſte of Lamb. 7 ö 
CUT a Loin of Lamb in Steaks, take off the s 
and the Kidney with its Fat, it ſhould be toaſted beſo < 
the Fire, you may fill the Fat of the Kidney with forci b 
Meat, to lay in the Middle of the Diſh ; then ſeaſon you 
Mieat with Pepper, Salt, Nutmeg, a little ſweet Mano. 
ram dried and powder'd, a little Jamaica Pepper ben 
ine, ſome Lemon- peel, half a Pint of Muſhroom Button P 
=. ſome Morels, or Truffles, and a Shalot or two; then ſter fc 
=  -them gently, with a Pint of Veal Broth, or, for want ol i 
_— the Broth, boil the Parings of your Muſhrooms in a Pin p: 
of Water with a little Hartſhorn-ſhavings till it will Jelly, th 
ſtrain it off, and ſtew it in that; when it is ſtew'd. enough ſh 
pour off the Liquor, and thicken it with Butter roll/d nl t» 
.* Flour, and the Volks of three Eggs beaten: If you had nM nc 
freſh Muſhrooms at the Beginning, you muſt now put in ha Lt 
a Pint of pickled Muſhrooms, then you may add a h By 


White Wine, and ſome Lemon-juice, brewing all wel 
= together ; then put your Kidney in the Middle of tht 
1 Diſh, and toſs up your Steaks in the Sauce, and lay then 
neatly inthe Diſh, but let not the Sauce cover the Kit 
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ney; then garniſh with Lemon flic'd, or Orange. You 
may fricaſlee Rabbets or Chickens the ſame Way, only 
taking the Skin off the Chickens. 


A Fricaſſee of Lamb. 


'CUT a Hind Quarter' of Lamb into thin Slices ; 
ſeaſon them with ſavoury Spice and ſweet Herbs, and a 
Shalot; then fry it on the Fire, toſs them up in ſtrong 


lit. Broth, White Wine, Oyſters, forc'd- meat ＋ two 
en Palates, a little brown Butter, and an Egg or two to 
hite i thicken it, or a Bit of Butter roll'd. in Flour; and garniſh it 
per, with flic'd Lemon. F 


4 Fricaſti EL Land 2 8 Way. 


CU T a Hind Quarter of Lamb into little Bits, then 
ſeaſon it with a little Mace, Pepper, and Salt; then duſt 
over it Flour, and fry it brown in ſweet Butter; "than have 
half a Pint of Gravy, and as much ſtrong. Broth ; put both 
in the Frying-pan by. Degrees, and keep it Nirring i in the 
Pan; when it is enough, toſs it up well, and ſerve it with 
Sippets.. You may add one Hundred forcd-meat Balls, 
Oyſters, Cocks-combs, and e 1 tender, I; 
blanch'd and cut into Pieces. 


White Fricaſſee of Trige 


ben TAK E ſome lean Tripe, and cut it into ſmall quare _ 
tom Pieces, and put it in a Stew- pan; put to it a few! Capers, 55 4 
ſev ſome white Gravy; 4 Glaſs of White Wine, a Bunch of 

* a weet Herbs, ſome Nutmeg grated, a little Salt and Pep- =] 
Pin per, and a Shalot ; Kron, it is ſtew'd enough, ſtrain of 3 
feli the Sauce, and add to it ſome Parley boil tender and 

ugh ſhred ſmall, with a little Lemon- juice; thicken it with 

'd n 


two or three \ Eggs 8 well beaten together, ſo that it does 
not curdle, and it hot on fried Sippets ; garniſh with 
Lemon ſlic d. 8 thicken the R e Cream an. 
Butter ; they are * good. : 7 


j N nt "es: 


” od 
* 


. 


— 


- through a Sieve, and thicken it; place your Veal in the 


; 15. * . ſome ed: Muſhrooms and three Anchovies; 


— 
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„ a XXI. 


Naos of Veal Sauret- rend. 


U T your Sweet-breads into Pieces as big as a Wal- 
= nut, waſh them and-dry them, then burn ſome 
Butter in a Frying-pan, and when it is very hot put in the 
Sweet-breads, ſtirring them till they are brown; then 
pour in 2 Gravy, with ſome Muſhrooms ſeaſon'd 
with Pepper, Salt, with a little All- ſpice, and ſtew them 
about. half an Hour, after which pour off- your Sauce 


| Diſh, and pour your Sauce over it; you may add to this 
Cocks -combs blanched with Truffles or Morels ; but Muſh- 
rooms is enough if you. can get them ; ſerve it with ſlic d 

Lemon or r Orange. 


+ A Leg of Mutton i in Rego. 


TAE E a Leg of Mutton, lard it Bacon, * 
roaſt it half an Hour; put it in a Pot with the Mixture 
as follows; Put to it a Qnart of G and a Quart of 

Wine, half a Pint of Verjuice, ſome Pepper and Salt, and 

Onions ſtuck with Cloves; cover it cloſe, and put a 

Bunch of ſweet Herbs, and then ſtew it till it is tender, 

then take. the Liquor and thicken it with burnt. Butter, 


. Weiße 


it with Lemon ſliced. N a Loin or 
of Mutton the ſame Way. 


To make a rich Ragoo. for a Plate. 


"TAKE ſome Lamb-ſtones and Sweet-breads, 20 
arboil them, and cut them in Slices, ſome Cocks-combd 
 blanch'd and ſlicd; then take your Meats and ſeaſon 
; them with Pepper, Salt, and other Spice, then fry them 
a little in Lard, then dicks them, then toſs them up in 

good Gravy, a Bunch of ſweet Herbs, two Shalots, 
me Muſhrooms, Truffles, or Morels ; thicken it with! 
burnt Butter, adding a Glaſs of Claret; garniſh with 5 | 


Py 
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Beet Roots, or pickled Muſhrooms, or fried n 0h 
Sauſages and Lemon, or Barberries. 
A Ragoo for Made Diſtes. 

17 AKE Claret Gravy, ſweet Herbs, and ſavoury 

Spice, toſs up in it Lamb-ftones, Cock-ſtones, and Combs 

boil'd, blanch'd and ſlic'd, Sweet-breads, Oyſters, Muſh- 


rooms, Truffles and Morels; thicken theſe with brown 
Butter ; uſe it when call'd for. 


A Ragoo of a Breaft of Veal. 


BONE a. Breaſt of Veal, cut a ſquare Piece, then 
cut the other Part into two ſmall Pieces, brown it in But- 
ter, then ſtew and toſs it up in a Pint of Gravy, a little - 
Claret, White Wine, ſtrong Broth, an Onion, two or 
three Anchovies, Cocks- — Lamb: ſtones, Sweet- 
breads blanch'd and ſliced, with ſavoury Balls, Oyſters, 
Truffles and Morels, Muſhrooms, ſavoury Spice, and Le- 
mon-juice ; then toſs it up and thicken it with brown 
Butter; put the Ragoo in the Diſh, lay on the ſquare ' 
Piece, ſlic'd Lemon, Sweet-breads,, Sippets, Bacon fried, 

Patton of Eee | 


To ragoo a Breaſt of Veal, , — 


BEAT the Veal flat, flour it, -then fry it in a Pan | 
with a ſlow Fire; when brown, cover it with ſome Gravy.z 
ſeaſon it too with ſome Pepper and Salt, and a Bundle of 
ſweet Herbs. When half enough ſtew d, put to it a Sweet- 
bread cut in Bits; add Muſhrooms and Cocks-combs. Let 
it ſtew till enough, then take it up, and take off the Fat; 
then put it into a Diſh, and ſqueeze ſome Lemon to the 
Sauce; then pour it into a Diſh. 


A Ragos of Swweet-breade. 


S ET, lard, and force the Sweet-breads with Muſh⸗ 
rooms, the tender Ends of Palates, Cocks-eombs boil'd 
tender, Spice beat in a Mortar, mix d with fine Herbs and 
a little grated Bread, and an Egg or two; then fry. them F 
thus forced, and toſs them up in Gravy, Claret, We "8 
| 9893 WS 7 A 
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Wine, with Cocks-combs, Muſhrooms, Spice, Oyſters, 
and diced Lemon; thicken it with brown Butter, and 
garniſh it with ſhc'd Lemon and Barberries. f 5 


Beef a la Mode. 


TAKE a Buttock of Beef interlarded with great Lard 
roll'd up with ſavoury Spice, minc'd Sage, Parſley, 
Thyme, and green Onions; put it into a great Sauce-pan, 
and bind it cloſe with coarſe Tape. When it is half done, 
turn it; let it ſtand over the Fire on a Stove twelve Hours, 


or in a Campaign Oven. It is fit to be eat cold or hot: 


When it is cold, ſlice it out thin, and toſs it up in a fine 
NN of Sweet-breads, Oyſters, Muſhrooms, and Pa- 
ates, - - Toes g es 
Another Way. 


WHEN it is ſalt, as aforeſaid, cut it in Slices m 
Inch thick; then lard it with Bacon as big as your Fin. 


ger; then bake it in Butter, as potted Veniſon, only add 
\ tour Bay- leaves, and a few ſweet Herbs; then drain and 
ſeaſon it with Spice; then lay it in the Pot in Slices, and 


= 
* 
= 


= | cover it with the Butter it was bak'd in. 


GEES Another Way. | | 


CUT it in Slices an Inch thick; lard it with Bacon 


as big as your Finger, and ſeaſon as above; drain it well 


from the Gravy, and ſeaſon it with Spice, they lay it in 
= the Pot in Slices, with clarified Butter, and it 1s fit. 


Veal a ta Meade. 


TAKE a. Fillet of Veal interlarded as the Beef; add 
to the Stewing of it a little White Wine. When it is cold 
you may ſlice it out thin, and toſs it up in a fine Ragoo 
of Muſhrooms. - n 


2 
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To roaſt a Piece of Sturgeon. 
TICK your Sturgeon with Cloves ; then let it roaſt 
J very leiſurely, baſting it often with Butter; and when 
it is enough, ſerve it with Veniſon Sauce.” 
Zell roafted. 


TAKE a large Eel and ſcour it well with Salt and 
Water, then ſkin” it almoſt to the Tail, then gut, waſh, . 
and dry it ; then take ſome grated Bread, a little ſweet” 
Marjoram, ſome Nutmeg grated, a little Lemon-peel © 
| : butter d; 
make a Pudding of this; you may add a few Oyſters and 
an Anchovy : Mix theſe all together, and put it in the Belly” 


grated, ſome Salt and Pepper, and two Eggs 


cf the Eel, then rub the Fleſh of the Eel with the Volks of 
Eggs, and roll it in ſome of the Seaſoning ; when there 
has been no butter'd Eggs, then draw the Skin over it, 
and roll that in the ſame dry Seaſoning ; put a Skewer | 


through it, and tie it to a'Spit, and baſte it with Lard:* © 


The ſame Way is uſed to ſpitchcock Eels, only cutting 
them in Lengt 
this with melted Butter, an Anchovy 
Shrimps, if you can have them, and add a little White 
Wine. Garniſh with Lemon ſliced: a A 

Curps larded with Eels in a Ragoo. . © 


V . 


* 


TAKE a live Kong ſcale and ſlice him from Head J 
lic 


to Tail, in four or five Slices on one Side to the Bone; 


then take a good filver Eel, and cut it as for Lard, as 
long and as thick as your little Finger, roll'd in ſweet 
Seaſoning ; then 


Herbs, powder'd Leaves, and ſavoury: | | 
lard it thick on the flic'd- Side, and fry it in a Pan of 
Lard; then make for it a Ragoo, with Gravy, White 
Wine, Claret, . Vinegar,” the Spaun, Muſhrooms, CBA 


pers, grated Nutmeg,” Mace, and a litfle Pepper and Saltz. x X : 


para it with brown Butter, and garniſh it with ſliced 
mon. | 5 3 "I 


of three Inches, and broiling them; ſerve | 
id Oyſters, or 
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; . To reaft a Pike. "= ( 
SCALE and waſh a Pike from Head to Tail, lard it 

with Eel's Fleſh, roll'd in ſweet Herbs and Spice; roaſt it 

at length, or. turn his Tail into his Mouth, baſte and 

— bread it, or bring it off in the Oven; let the Sauce be 
drawn Butter, Anchovies, the Spawn and Liver, Muſh- a 
rooms, Capers and Oyſters, 1-4, F520 
8 To roaft Lobflers. | . 
RUN a broad S and tie it faſt; when it it 
begins to crackle, it is enough. Let one, be put whole r 
into the Diſh, and t'other flit in two and laid round it. N 
Make the Sauce with half a Pint of White Wine and an v 
Anchovy, and a little Pepper; let it boil very well, then ſ 
- melt Butter with it thick,- put in the Juice of a Lemon, and t 
rye it with ſtew'd Oyſters put into the Diſh. | h i 
15 To roaſt Lob ſters another Max. 
RUN not the Spit through them, but tie them; baſte 8 

them with Water and Salt. When they are half enough, 

baſte them with Claret, and ſave it to make Sauce, or 

ſerve them with Anchovy Sauce; ſlit and ſerve them in 
the Shells, or whole; garniſh them with Shrim agg | o 
Laurel; or thus, bruiſe and mix them with a little freſh 1 
Butter or Sugar, and it is fit. Roaſt them an Hour, till ir 
EE they crack.” - r f 
_ - "4 Bia Feb... - 
_ CLEAN a Pike, then fill its Belly with ſhell'd h 
Shrimps, a little whole Pepper, Cloves, Mace, and a ec 
ſeyw ſweet Herbs; then lard it with pickled Herring; th 
run 2 Bird-ſpit through it, tie it faſt to a long flat Splin- it 
ter, on both Sides the Spit. Roaſt it an Hour, and bat p. 

it often with Butter. Serve it with a fiew'd, Carp on 

each Side, with Whitings and Pitchcocks; make the 

1 Sauce with the Liquor the Carp was ſtew'd in; put into it 
2 Quart of Oyſters plump'd in their own: Liquor, a Wl... 
e of Shrimps: then beat it up with two Pounds df BY 


> Seſh Butter; pour it all over the Fiſh, garniſh it, with 
_—_ . „„ ] Horle- 
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radiſh ſcrap'd ; Sippets fried, P fried, green 
Oden fried i Bute Wurms 83 3 Dar 


berries. 


To 355 a Cod's Head, or freſb Salmon. 


TA K E a little Water, and put in a Pint of Vinegar, 
a Handful of Salt, as much Fiſh-herbs, the Rind of a Le- 
mon, and one Onion. Let it boil a quarter of an Hour; 
then lay the Fiſh on a Fiſh- plate; being clean waſh'd, 
put it in, boil it gently till enough; take it up and dry 
it very well from the Water. over Coals. Make the Sauce 


ready for it, half a Pint of Gravy, a Pint of White 
Wine, 4 little Horſe- radiſn ſcrap'd, two Anchovies, Jeet: 
hole Pepper and Mace, three Slices of Lemon, 'a' fe, 
ſweet Herbs; boil them half away, then put in two or 
three Pounds of freſh Butter, a Quart of Oyſters plump d 3 


in their own Liquor, a Pint of Shrimps, ten Bits of boibbd 
Lobſter; toſs it up till very thick. Diſh the Fiſh, and 

lay on all Sorts of ſmall Fiſh round it. Then pour the 
Sauce over it, and garniſh the Diſh. I a 


Os thas.. 3 22 


SE T a Kettle on the Fire with Water and Salt; a Fa 24 
got of ſweet Herbs, an Onion or two; when the Liquor 


boils, put in the Head on a Fiſh-plate; in the boiling pur 


in cold Water and Vinegar; when it is boiled, drain and 
ſpunge it; for the Sauce, take Gravy, Claret boil'd up- 


with a Faggot of ſweet Herbs, an Gnion, two or three 


Anchovies drawn up with two Pounds of drawn Butter, 
half a Pint of Sbrimp , and the Meat of a Lobſter ſhread-- 
ed fine; then put t Head in a Diſh, pour the. Sauce 


thereon, ſick chall Toats on the Head, lay on and ae 


it the Spawn, Milt, and Liver, and garniſh. it with fried: 
Set ſlic d N and Barberries. 


Jo boil a Tench. 


SCALE your Tench when it is alive, 1 
waſh the Inſide with Vinegar, then put it into a Stew- 
pan when the Water 5 * is: 


* 
= 


Hh * {ct the reſt in Plates. 


* in xery hot Batter or Lard. 


Horle-radiſh, and ſerve it hot with Sippets. 
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of ſweet Herbs, and ſome Lemon- peel, and whole Pep. 
per; cover it up cloſe, and boil it quick till it is enough; 
then ſtrain off ſome of the Liquor, and put to it a little 
White Wine, ſome Muſhroom Gravy, or Walnut Liquor, 
an Anchovy, ſome Oyſters or Shrimps. Boil theſe toge- 
ther, and toſs them up with thick Butter roll'd in Flour, 
adding a little Lemon-juice. . Garniſh with Lemon and 


— 


To boil Salmon. 


TAKE your Salmon and waſh it with Salt bs Wat, Y 


but do not ſcale it ; then lay your Fiſh in your Stew- 
and cover it with Water, and a little Vinegar, a tle 


Salt, and ſome Horſe-radiſh; you muſt boi it quick, 


and muſt make your Sauce of Oyſters ſtew'd in their own 


Liquor, ſome whole $5 1 a little Mace, an Anchovy 
00 


or two, ſome pickled M ms, and a little White Wine, 


and thicken it with Butter roll'd in Flour; you may add 


the Body of a Crab in your Sauce; ſtir it well, it will 
make it very rich: Serve it hot, and garniſh with fried 
Oyſters or Smelts ; and LEG ſlic % with aun, 


2 and fried Bread. 


To butter Lobfters. 


BREAK the Shells, take out the Meat, and pat 
them into. a Sauce-pan with a little ſeaſon'd Gravy, a 
Nutmeg, a little Vinegar, and drawn Butter; fill the Sha 


To do them ſweet. 


| SEASON chem with Sack, Sugar, Mace, and Lemon: f 


_ wr 745 teieret ian d Lemon. 


To fry Oyfiers. | 
YOU muſt make a Batter of Milk, Eggs, and Flour; 


then take your Oyſters and waſh them, and wipe them 


dry, and dip them in the Batter ; then roll them in ſome 
Crumbs of Bread and a little Mace beat line, , ud Ar them 


Ts | 
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To fry Oyſters another Way. | 

BEAT four Eggs with Salt, put a little Nutmeg 
grated, and a Spoonful of grated. Bread, then make it as. 
thick as Batter for Pancakes with fine Flour ; drop the 
Oyſters in, and fry them brown in clarified Beet- ſuet. They 
are to lay round any Diſh of Fiſh ; Ox-palates boil'd . 
tender, blanch'd and cut in Pieces, then fried in ſuch But- 
ter as is proper to garniſh Haſhes or Fricaſſees. | 


Jo broil a Cod. 


TAKE a 1 Cod, and cut the thick Part into 
Pieces an Inch thick, then flour it well, and put it on your 
Gridiron over a flow Fire ; make your Sauce with a 2 . 
of White Wine, an "Anchovy, ſome whole 477 a 
little Horſe-radiſh, a little Gravy, à 8 4 the 5 
Kitchen Sauce, or pickled Walnut Liquor, with ſome 
Shrimps or Oyſters, or pickled Muſhrooms ; boil it toge- 
ther, and thicken it with Butter roll'd in Flour, with ſome 
of the Liver of the Fiſh that has been parboil'd, and muſt 
be bruiſed in it. Garniſh with Lemon ſlic d, and Horſe- a 
radiſh ſcrap'd. 


. A flew | 
TAK E your Cod ect it in eel Slices at ce a? 
tom of a Diſh, with a Pint of Gravy, and half a Pint of 
White Wine, ſome Oyſters and their Liquor, ſome Salt 
and Pepper, and a little Nutmeg ; and let it ſtew till its 
almoſt enough, then thicken it with a Piece of Butter rell'd-* 
in Flour ; = it ſtew . ren . | 


niſn with Lemon flic'd. - 


Broiled W, bitings.. 


„ Whitings with Water and Salt, au | 
dry them well, and' flour - Ay then rub your Gridiron 

well with Chalk, and make it hot; then lay them on; and, 
when they are enough, ſerve them with Oyſter or an 
Sauce; garniſh them i with Lemon flic'd. | 


* The Chalk will keep the Fiſh 1 wean 


as a 
_ r. o 
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CLEAN Eels well with Salt, ſkin them, ſlit them 

dove the Back, or do them whole] then ſerve them up. 

Seaſon them with Pepper, Nutmeg and Salt, a few Sweet 
Herbs ſhred fine, and grated white Bread; then boil them 

over Coal. Serve them with Anchovy Sauce; ſo do them 

for great Diſhes of Fiſh, take | 


To bake a Salmon whole. 


DRA W your, Salmon at the Gills, waſh it and, dry 

it, lard, it with a fat Eel, then take a Pint of Oyſters, 
' ſhred ſome ſweet Herbs, ſome grated Bread, four or five. 
butter d Eggs, with ſome Pepper, Salt, Cloyes and Nut- 
megs; mix theſe together, and put them in the Belly at 
F the Gills, then lay it in an earthen Pan borne up with 
Pieces of Wood in the Bottom of the Diſh ; put in a Pint 

of Claret, baſte your Salmon well with Butter before you 
put it in the Oven; when it is done make your Sauce of, 
the Liquor that is under the Salmon, ſome Shrimps, ſome: 
"pickled Muſhrooms, and two Anchovies, ſome Butter 
/roll'd in Flour; boil theſe together, and garniſh with fried. 
Oyſters, fried Bread, and Lemon flic'd ; ſerve it hot. A. 
Cod baked in this Manner is very good. or, 


Opfeers in Ragoo. 


= BU RN ſome Butter, then take large Oyſters well 
ö . waſh'd and dried, and throw them into the Pan with a 
drhnalot or two, and a little Salt; fry them a little, then; 
take them out and let them drain; then boi the D 
Liquor with Spices to your Mind, ſome Anchovy, a little 
Gravy, and thicken it with Butter. roll'd in Flour, and 
burn it in the Pan, then pour this Sauce over the Oyſters;, 
garniſh with fried Bread and Lemon ſlic'd. | 
DE | To flew a Trout. 3 
TAKE a large Trout and waſh it, put it in a Pan; 
3 with Gravy and White Wine, then take two Eggs 
ft deer a, lome Salt, Pepper and Nutmeg, ſome” Le- 


— 
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peel, a little Thymq and ſame grated Bread; mix 
meaty > ther, and pit it in the Belly of the Trout, 
then let it ſtew a quarter of an Hour; then put in a Piece 
of Butter in the Sauce; ſerve hot, and garniſh with Le- 
mon ſlic d. 2 K ** e 
To flew a Tench. „ 
TAK E your Tench, and cut the Tail to make them 
bleed, gut them and clean them from the Scales; then lay 
them in a Stew-pan with a Pint of Gravy, and a Pint of 
Claret, an Onion ſtuck with Cloves, two Anchovies, a 
Nutmeg ſlic d, ſome whole Pepper, a little Salt, ſome 
Horſe-radiſh ſlic d, a Bunch of tweet Herbs, a little Le- 
mon- peel, and the Blood; let them ſtew till they are 
enough, then ſtrain your Liquor, and thicken it wich 
burnt Butter; - garniſh with Horſe-radiſh, Lemon ſlic d. 
the Milts and Roes of the Fiſh, with fried Bread cut the: 
Length of one's Finger. | R 


To flew Carp. ; 
TAK E live Carp and bleed them in the Tail, and 
ſave the Blood, then ſcale, waſh, and gut them, and put 
them in a Stew-pan, a Pint of Claret, and a Pint of Gravy - 
with the Blood, a Bunch of ſweet Herbs, two Anchovies, © 
an Onion ſtuck with Cloves, ſome Lemon-peel, ſome 
Horſe-radiſh ſlic d, Nutmeg flic'd, and ſome whole 
Pepper, a little Brazi/-wood. raſp'd and tied in a Cloth.. * 
When the Carp is enough, - ſtrain off the Sauce, then put 
in a little Lemon-juice or Verjuice; thicken the Sauce 
with burnt Butter; garniſh with Roe or Milt, ſlic'd Le- 
mon, and Horſe-radiſh ſcrap'd, The Milter is much the 
finer Fiſh, tho' ſmaller than the Spermer, Ss 


: | To flew Carp another Way. 1 
TAKE a Brace of live Carp, knock them on che 
Head, open the Bellies, waſh out the Blood with Vinegar 
by: ** Po cut wag one to e200 to the 3 and 5 
waſh them clean, put in a broad Sauce: pan, and put. 
thereto a Quart of Claret, a Pint of Whice Wine, 
a Quart of Vinegar; a Pint of Water, a kc" 1 
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of ſweet: Herbs, a Nutmeg fliced, large Mace, four or 
five Cloves, two or three Races of Ginger, whole Pepper, 
and an Anchovy; cover it cloſe and ſtew them a Quarter 
of an Hour; ut to it the Blood of the Carps, Salt, 
and a Ladlt of brown Butter; lay about it the Spawn, 


Milt and Liver; ſtick on them Toaſts, and heat the Lear 
Broth, or thicken it with brown Butter. no 3 x 


. Do flew Carp another Way. © 

BLEED it under the lower Fin into a Pint of Claret, 
or White Wine, half a Pint of Water, a few Sprigs of 
ſweet Herbs, a little whole Pepper, Mace and Salt, and 
two Slices of Lemon; put all theſe, and the Carp raw, into 
a Stew=pan ; ſtew it well on both. Sides; then put in half a 
Pint of Qyfters plump'd, and let them ſimmer a little; beat 
them up thick with a Pound of freſh Butter, or more. 

Serve it with Sippets, Barberries, and Lemon ſlic qc. 


How to fiew Carp from Pontack's. 


FTT AK E half Gravy and half Claret, as much as will 
cover your Carp in the. Pan, with Mace, whole Pepper, a 
little Cloves, two Anchovies, a Shalot or Onion, à little 
Forſe- radiſn, and a little Salt; when the Carp is enough, 
ttcsagke it out, and boil the Liquor as faſt as poſſible, till it 
bde juſt enough to make Sauce; flour a Bit of Butter, and 
throw into it; ſqueeze the Juice of one Lemon, and pour 

it over the Carp. 2 | 


TY 7 To:flew' Qyſlerrt. 
PLUM them in their own Liquor; then ſtrain them. 
off, and waſh them clean in clear Water; then ſet on a little 
of their own Liquor, Water, and White Wine, a little 
whole Pepper, and a Blade of Mace; let it boil very yell, 
then put in your Oyſters, and let. them juſt a then 


iece ot 
= Butter, and a little Flour, beat up very well; thicken it, 

{- and ſerve it up with Sippets and Lemons. 1 
＋ ; * a Sh CHAP. 


thicken-them with the Volks of two Eggs, a 
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. = CHAP. XXIIL 1g 2 
gas AUOES, SOUPS, &c. py 


ul Crow Soup. (te Mi 
f, * 


AKE the Bones of a Rump 
the Neck, and boil it till — 2 all the Goodneſs 

out of it; then ſtrain it off, and take a good Piece of Butter, ' . . 
put it into a Stew-pan and brown it, and then put to it an 
Onion ſtuck with Cloves, ſome Sellery, Endive, ante 
Spinage ; then take your Gravy and put to it ſome Pepper, 

Salt and Cloves, and let it boil. all together; then put in 

Sippets of Bread dried by the Fire; you may put in a 

Glaſs of Red Wine. Serve it op york From A toaſted 

in the Middle. Fenz! 


fanding Sauce for a Kiches,.. . 

TAKE a art of Claret or White Wine, pon it in | 
a glazed Jar, th 0 of two Lemons, five large Ancho- 
vies, ſome whole Jamaica Pepper, ſome fliced Ginger, i 
ſome Mace, a few. Cloves, a ile Lemon-peel, Horſe- 2 
radiſh ſliced, ſome ſweet Herbs, fix Shalots, two Na 
fuls of Capers, and their Liquor; put all theſe in a Linen 
Bag, and put it into the Wine, ſtop it cloſe, and ſet the | 
Veſſel in a Kettle of Rot Water for an Hour, and keeps. _ 
it in a warm Place. wh et abode e | 
good in any Sauce. | 


A Law un Dye. 5 +. 


TAKE ſome White Wine, a little 3 1 
Verjuice, and- oe Sugar, and boil it; _ beat two 28 — 


and mix them welt gether ; then o our Pie, 
pour it in, This! may e uſed for V — amb Pies. | 
o | Sauce fir ſavoury Pl, „ 7 2 


TAKE ſome Gravy, ſome Anchovy, a Bunch eee 
Herbs, an Onion, and a little Muſhroom Liquor; baikit-- 
a little, and thicken it with burnt Butter ; BY Chat 


4 
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Claret, open your Pie and pour it in. This ferves f 
Mutton, Lamb, Veal, or Beef Pies. 7 


„ Aſparagus Soup. — * | 
TAKE fie or ſix Pounds of lean Beef cut io Lump 
4% roll'd in Flour, then put it in your Stew-pan, witff two 
three Slices of fat Bacon at the Bottom; then put it over a 
' flow Fire, and cover it cloſe, ſtirring it now and then till 
the Gravy is drawn; then put in two Quarts of Water, and 
half a Pint of pale Ale: Cover it cloſe, and let it ftew . 
_ gently for an Hour, put ſome whole Pepper and Salt to your 
| Mind, then ſtrain out the Liquor, take off the Fat, 
then put in the Leaves of white Beets, ſome Spinage, 
ſome Cabbage Lettice, a little Mint, ſome Sorrel, and a 
little ſweet Marjoram powder'd ; let theſe boil up in your 
Liquor, then put in the green Tops of Aſparagus cut 
ſmall, and let "them. boil till all is tender. Serve it hot 
with a French Roll in the Middle. PE 
ns Inſtead of Aſparagus, you may put in green 


To make Gravy, an ea Way. 

TAKE ſome Neck-Beef cut in thick Slices, then 
flour it well and put it in a Sauce-pan with a Slice of fat 
Bacon, an Oniqn flic'd, ſome Powder of ſweet Mar- 
joram, ſome Pepper and Salt; cover it cloſe, and put 
| it over a ſlow Fire, and ſtir it three or four Times, and 
when the Gravy is brown, put ſome Water to it, and 
tir all together, and let it bail about half an Hour; 
then ftrain it off, and take the Fat off the 'Top, adding 
- little Lemon-juice. This Gravy is fit for all brown 

auces. 


| Gravy for white Sauce. | 
TAKE Part of a Knuckle of Veal, or the work 
Part of a Neck of Veal, boil about a Pound of this in a 
Quart of Water, an Onion, ſome whole Pepper, fix 
= Cloves, a little Salt, a Bunch of ſweet Herbs, half a Nut- 
_— 5 tuff 1311 
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meg ſlic d; let it boil an How: then ftrain it off and keep 
it for Uſe. 


A cheap Grazy. 


TAKE a Glaſs of ſmall Beer, a Glaſs of Water, an 
Onion cut ſmall, ſome. Pepper and Salt, and a little I. 
mon peel rated, a Clove or two, a Spoonful of Muſh- 
room Liquor, or pickled Walnut Liquor ; put this in 4 
Baſon, then take a Piece of Butter, and put it in a Sauce- 
pan, then put it on the Fire and let it melt, then drudge in 
ſome Flour, and ſtir it well till the Froth ſinks, and it will 
be brown ; put in ſome ſlic d Onion, then put your: Mix- 
ture to the brow en and give it a Boll 1 a 

, 
Gravy. 7 
CUT a Pons df imo thin Sic n e 
in a Stew-pan, with two or three Onions, two or three 
lean Slices of Bacon; then pour to it a Ladle of -- 
Broth, rubbing the brown from the Pan very clean; 
to.it more ſtrong Broth, Claret, White Wine, Anchovy, | | 
a Faggot of — Herbs; ſeaſon it, and. let it tow vey: 
well, Strain it off, aud keep it for Uſe. 0 


PU T' d Ounces of Bacon n pan, pue 
in a Pound, of lean Beef cut in Slices, fry, it a little, then 
put in one Pint of Claret, and another of Water, one An- 
chovy, a Sprig of ſweet Herbs; fry this a Quarter of an 
Hour, then put out the Gravy, and fry i it till it is all ot : 
lien, Bran 3, and it Is fit for Uſe. F * . 5 
Another. | 7 4 
TAKE a lean Piece of Beef, one Quarter roaſted, 
and cut it in Pieces; put it into a Stew-pan with half a 
Pint of ſtrong Broch, and a Pint. of Claret; cover it N. 
cloſe, and ſtew it an Hour, often turning it; ſeaſon ic 


vith Pepper and Salt, then train it off, and put it into LY 
Stone * * you uſe it, warm the Bottle. 


_ 


N 


of Prun 93 2 


together. 
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A Grauy for a Paſy. Wes © 
BREAK the Bones of the Meat to maſh, then put 


them into a Pan, with a Pint of Claret, a Quart of Wa- 
ter, a little whole Pepper, Mace, and Salt; brew into it 
eight Ounces of pure ſweet Butter; then ſtrain it, and pour 
it into the Paſty when both are hot. This Gravy is enough. 


for a Paſty of fourteen Pounds of Flour. 


Plumb Pottage. N 


TAKE a Leg of Beef, and four Gallons of Water; 
boil it till the Beef is tender, then ftrain it off, and put the 
Liquor in the Pot again; then put a Pound of Prunes, a. 


Quarter of an Ounce of Cloves, half an Ounce of Mace, 


and two Nutmegs, beat and put in a Bag; let it boil half 
an Hour, then put in five Pounds of Currants, and three 
Pounds of Raiſins, and let it boil half an Hour longer; 
then put in a Quart of ſtrong Beer, and let it boil up; then 
take it off, and put in two Pounds of Sugar, a little Salt, 
Quart of Claret, a Pint of Sack, and the Juice of two 
Lemons; put it in an' earthen Pan, and keep it for Uſe: 


Serve it hot, in Proportion as you want it. 


* Tue Rt. Vl 
TAKE two Gallons of ſtrong Broth ; put to it -two 


Pounds of Currants, 'a Pound of Raiſins of the Sun, half 
a Ounce of ſweet Spice, half a Pound of Sugar, a Ji 
-., ofa Pint of Claret, as much Sack, the Juice N. 
We: i. rk Lemons ; thicken it with a Quarter of.a. 
Poun 


of Rice- flour, or Raſpings of Bread, with a Pound 
n A Caudle for Feweet Pies. x 1 : 
TAKE Sack and White Wine, alike in Quantity, 


and a little Verjuice and Sugar; boil it and brew it, with 


two or three Eggs, as butter d Ale. When the Pies are 
baked, pour it into your Pies at the Funnel, and ſhake it 


I 
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A Lear for ſavoury Pies. 


TAKE Claret Gravy, Oyſter Liquor, two or We 
Anchovies, a Faggot of weet Herbs; and an Onion ; boil 
it up, and thicken it with brown Butter; then pour it into 
the ſavoury Pies, when called for, 


| A Lear for Fiſh Pier. þ 
TAKE Claret, White Wine, Vinegar, Oyſter iquar, 


Anchovies, and drawn Butter ; when the Pies are =; 


pour it in at the Funnel. 


A. 255 for Paſties. 


SEASON the Bones of the. Meat, then make your 
paſty, and cover them with Water, and bake them with 
the Paſty. When 8 are ned, firain the Liquor i into 


the Paſty. | n 
| (Hong Broth. 


TAKE three Gallons of Water, and put 8 
L 1 Shin of Beef; cut it into five or ſix Pieces, and 
bol it twelve Hours; now and then ſtir it with a Stick, 
and cover it cloſe; When it is boiled, ſtrain and cool it, and 
let it ſtand till it will Jelly ; then take the Fat from the 
Top, and the Droſs from - the Bottom, and weer * 
your Uſe. 3s ; 


Another Way... | | 
TAKE a Leg of Beef and a Knuckle of Veal, W 


the Bones to Pieces, and 3 all into a Pot, with ten Quarts 


of Water, a Bunch of t Herbs, four Onions, and a 
little whole Pepper and Mace; boil it till it comes to four 
Quarts; ſtrain it off, and it is fit for Uſe. 


To make a frog Breth. NI EId 


| TAKE four Pounds of lean Beef, cut it into thin Pieces, 


and put it into a Stew - pan, and juſt cover it with Water; 


let it boil an Hour, then ſcum it, "and: it is boiled enough. 
oe it between two Trenchers, 


A brown 


— 


we" 9 
"PIE. 


W bbets. Garniſh-it with ſealded Parſley, Cabbage. Le. 
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by A brown Pottage Royal. | FN 
S E T a Gallon of ſtrong Broth on the Fire, with ty 
ſhiver'd"Palates, Cocks-combs, Lamb-ſtones ſliced, with 
ſavoury Balls, a Pint of Gravy, two Handfuls of Spinage 
and young Lettice minced ; boil theſe together with 
Duck, the Leg and Wing Bones being broke and pull 
out, and the Breaſt flaſh'd and brown'd in a Pan cf 
Stuff; then put to it two French Rolls ſliced and dried 
hard and brown; put the Pottage in a Diſh, and the 
Duck in the Middle; lay about-it a little Vermicelli boil 
up in a little ſtrong Broth, ſavoury Balls, and Sweet-breads, 

_ Garniſh it with ſcalded Parſley, Turneps, Beet Roots, and 
Barberries. 7 Wet: | 


— — Xx 828 


A Praſe Soup. 


'B OIL a Quart of good Seed Peaſe tender and thick, 
ſtrain and waſh it through with a Pint of Milk; then put 
therein a Pint of ſtrong Broth boil'd with Balls, a little 
..  Spear-mint, and a diet French Roll; ſeaſon it with Pep. 

per and Salt, cut a Turnep in Dice, fry it, and put it in. 


Ones Peaſe Soup. 


WIP E the Peaſecod Shells, and ſcald them, ftrain. 
and pound them in a Mortar, with ſcalded Parſley, young 
Onions, and a little Mint; then ſoak a white Freu 
- Roll; boil theſe together in clear Mutton Broth, a Faggot 
of ſweet Herbs; ſeaſon it with Pepper, Salt, and Nutmey, 
then ſtrain it through a Cullender ; put the Pottage in'a 
Diſh, put in the Middle your larded Veal, Chickens, er 


£m A 1 


Ace Soup. 
CLEANSE them, and boil them in Water, Salt 
and Spice; pull off their Feet and Tails, and fry them, 
2 reſt of them in a ſtone Mortar, oy} 
voury Spice, and an Onion, hard Eggs, | grate 
Bread, and ſweet Herbs, boil d in ſtrong Broth ; ſtrain 2 


reren 


Fr 


hop it ſtirring till it is a little thick and brown; then | 
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and put to it ſcalded chopp'd Parſley ang French Rolls; 
then put them therein, with a few dried Muſhrooms 


Garniſh the Diſh with os Lemon, and the Feet and Tail 
of a Craw-fiſh. | 


To Foe Butter. 
PUT. two Ounces of Butter into a Frying- pan onff a 
little Fire; when tis melted, duſt in a Lale Flour, and - 


thicken Sauce with it inſtead of Eggs. 


A Soup. 


TAKE a little Gravy and ſtrong Broth, of each the 
ſame Quantity, in all three Pints, a Spri prig of ſweet Herbs, 

a little whole Pepper and Salt; boil it half an Hour, 
— put in a Loaf of French Bread, cut like Dice : ftew 
a Fowl in it till it is boil'd tender, Tg 
Middle. 


| Another. F 5 | 
TAKE three Pints of ſtrong Broth, fifty B alls of 
forc'd Meat, a Handful of Spinage and Sorrel chopp'd, 
and a little Salt; let it ſtew a Fade. then put in a 
of French Bread, cut like Dice, and toaſted, and fax 
n, of Butter. Tos it up, and ſerve it. 


Sauce for a Turkey. 


TAKE a little Claret and ſtrong Broth, or Wake 
Anchovy, one Shalot, a little Pepper, Mace and Salt, 
and a Slice. of Lemon; ſet it to ſtew à little, then 
ſtrain it, and pour it through its Belly. Serve it with 
Onion Sauce. 7801 them in three or four Waters, then 
drain them dry, chop them a little broad; lay them round 
— Turkey; butter them, and ſerve chem only with 

ravy. 


| f 
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The ſame for a Capon, 128 add the Necks, uw" 2 foy 
Sprigs of ſweet Herb. 


Sauce for a Fark another Way. 


TAKE half a Pint of Claret, as much ſtron roth, 
an Onion, a little whole Pepper, an Anchovy, a little 
Butter; let it ſtew a Quarter of an Hour, and pour i 

| through the Body of the Turkey. Garniſh the Diſh with 


E and Onions. ; 


Sauce for a Woodcock or Pheaſant. 


TAK E a little Claret and Water, one Shalot, 2 
üttle whole Pepper and Mace, a little grated white Bread, 
and a Nutmeg; ſlice it a little thin, and put in a Piece 
"of freſh Butter. Serve it with Sippets and "Land ſliced, 
Roaſt the Guts in them. The ſame Way for Pheaſants, 
with Toaſted Wild Fowl round them. Put the Fowl. 
ſauce in the Diſh with it. Put the * * in a 


Plate. 
Sauce for Wild Fowl. 


p TAKE a little Claret and Water, one Sbalot 2 
* Little whole Pepper, Mace and Salt, a little of an Anchoyy, 
: à Slice of Lemon, and a few Sprigs of ſweet Herbs; 

let it ſtew half an Hour, then ſtrain it off, and it is fit far 

- roaſted Mutton. Garniſh Fowls and Veal with Lemon 
lliced, Oranges quartered, and Slavers of Mutton with 
Pickle; you may ſerve either of theſe with Gravy Sauce, 
Ef Joly adding Capers, or any ſuch Pickles. 


1 Another. Way. 
0 U it in Slices an Inch thick, then lard it with Bacon 
as big as your Finger, and ſeaſon as aboveſaid ; drain it 


well from the Gravy, and ſeaſon it with Spice; then lay 
i in the Pot in Slices, with clarified Butter, wing 


Sauce for a green Gooſe. 4 , 
a K E half a Pint of the Juice of Sorrel, half a Pint | 
* hite _ a little Nenner a little grated whit 
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a little Sugar; let it boil a little, then put 
Bread, Felt Butter, and ſerve it in the Diſh with them. 
Being roaſted, it muſt not be too thick of Bread. 


Or thus, | Eu 
Fill the Belly with Onion, a little freſh Butter and —_ | 
and ſerve them with Gravy. - 


Sauer for Fiſh and Fleh. 


TAKE a Pint of Water, and a Pint of Claret, WY - 
8 prigs of ſweet Herbs, a little whole Pepper, Mace, and .4 
Salt, two Slices of Lemon, a Shalot, and two Anchovies; = 
boil it an Hour, and then ſtrain it off. Tis fit for Fin; 
but for Fleſh, add a little Horſe-radiſh ſcrap'd, and boil 5 
it half away; then beat it up thick with a Pound, or J 
twelve Ounces of ſweet Butters or you may ert it all of 
ſtrong Broth. © 


Sauce for þ boil d Chickens or 242 


TAKE a little White Wine and a Pint cha * 
few Sprigs of ſweet Herbs, a little whole Pepper ang 
Mace, three Slices of Lemon; let it ſtew a little, then put 
in a little Parſley and Spinage boil'd 22 and Go "= 
a little; then Lear it up thick with Ouncgs of 

Butter, and pour it over the Meat, and ſerve it. G 


it with Lemon ſliced, and Barberries, bf pan Goole. 
berries Ka to their Sauce 1 in their S 


Sauce for roaſted V. eniſon. 


2 AKE a little Claret and Water, a Stick of Cinta- * 

mon, a Blade of Mace, and a little grated white Bread; 
let it ſtew with a little Butter and Sugar. Mix and ſerve . _ 
it in the Diſh with it. | 0 


Or thus. 


TAK E half a Pint of Gravy, one Onion ſtuck with 
Cloves, a Stick of Cinnamon, a little Claret or Anchovy; 5 
let it boil a little, chen thicken it with a little burnt But 7 
ter; i Fan 336 


4 


- 
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Peaſe Pottage. 
TAKE a Quart of ſtrong; Broth, che Flour of hat 
a Pint of Peaſe, andan Ox e, all boiled tender, ck 
ified and cut in Pieces; { SEE gd a little Pepye, 
ace, and Salt; when it boils, a little 
mint and Sorrel a little cho opped, four i. Bald of forced 
ed, and a little white like Dice, toaſted on 
Fi bakers Fe then put in four Ounces of freh 
Butter, and wh nt Es it with a Chicken boiled tende, 
and ſet in the „ 01 


. * 
f; 


7 make foil Soup. i 
TAKE a Leg of Veal, or any other y 
cut off all the Fat, and make ſtrong Broth aft 1 
mon Way; put this into a wide Silver Baſon, « or a Stey- 
pan well tinned ; let it ſtew gently over a flow Fire til 
it is boiled away to one third of the Quantity ; then tak 
it from the Fire, and ſet it over Water that is kept cot 
ſtantly boiling, r even Heat, and apt to bun 
to the Veſſel; in this Manner let it evaporate, ftirring i 
often till it becomes, when cold, as hard a Subſtance 5 
Glue; then let it dry by a gentle Warmth, and keep i 
| from Moiſture. 
= : N When you uſe it, pour boiling Water upon it. | 
"vr "makes * Broth, either ſtrong or n 
ing to the Quantity you put in. It will keep good 1 
Eaft- India Voyage. 


2 — — — „ — TY — 
CHAP. XXIV. 
Direction for Drying, Salting, Collaving 72 | Putting, | 
. Pickling Fleſb and Fiss, after the moſt elegant Manner. 
To dry a Leg of Mutton like Ham. 


UT a Leg of Mutton like'a Ham, then take 
Ounces of Salt-petre beat fine, and rub your Mi: 
3 and let it lie eil the next Day; ea 


4 a 


* 


- 
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a Pickle of Bay-ſalt and Spring-water, and put your Mut- 
ton in, and let-it lie eight Days; then take it and hang it 
in a Chimney, where. W is burnt, for three Weeks ; 3 
bail it till it is tender. The proper Time to do it is in 
cold Weather, leſt it ſnould be taintet. 8 
de machinate Tonguer. S 
BLAN CH them, re in Water and Salt, 
and put them in à Pot or I, and make the Pickle 
of as much White Wine -Vinegar as will fill it, boiled up- 
with ſavoury Seaſoning, Ginger, and a Faggot of ſwect 
Herbs; when it is cold, put in the Tongues, with fliced 
Lemons, and cover it cloſe with a Bladder and Leather. _ 
When you eat them, beat up ſome of the Pickle with Oil, 
To ſalt Hams and Tongues. _ eg 
TAKE three or four Gallons of Water, and put to it 
two Ounces of Prunella Salt, four Pounds of white Salt, 
four Pounds of Bay- ſalt, a Quarter of a Pound of Salt-petre, 
an Ounce of Allum, and a Pound of brown Sugar; let it 
boil a Quarter of an Hour, and ſcum it well; when it is 
cold, ſever it from the Bottom into the Veſſel you ſteep 
: | it in, . ; | wo F. | | X72 = 
* Let Hams lie in this Pickle four or five. Weeks; a Clod 
4 of Dutch Beef as long; Tongues à Fortnight ; Collared  __ ® 
Beef eight or ten Days. Dry them in a Stove or Wood 


Ih * 
- 


Chimney. | ; 

TAK E chree or four Gallons of Water, and put to it 
or Pounds of Bay- ſalt, eight Pounds of white Salt, a 
„ Poind of Peter-falt, a Quarter of a Pound of Salt. petre, 
| two Ounces of Prunella Salt, and eight Pounds of brown «© © 
Sugar; let it boil a Quarter of an Hour, and. ſkim it well? 

when it is cold, pour it from the Bottom into the VII f 
8 in; let the Hams lie in this Pickle four d / 
„ 51 | | 5 | 219/83 - 
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11 Te falt Hams of Bacon, LIES 
TAKE a Peck of Bay Salt, and four Ounces of Ns 
: Salt-petre double refin'd, and five Pounds of brown Su. 
gar; put all theſe into as niuch Spring-water as will make 
the Pickle ſo ſtrong that it will bear an Egg; the Pickle 
muſt not be boil'd ; put in your Hams, and let them lie 
in it three Weeks; then take them out of the Pickle; and 
dry them with a Cloth, and rub them over with freſh 
Salt, and ſend them to dry. The Pickle will laſt three 
Months. When you find it begin to decay, boil and ſcun 
i oaks Je nga b e ee ; 


To make Brown." | 


| WHEN it is cut up and boned, 1 1 le te 
and Nights in Water, ſhifting it each Day into freſh Wa. 
ters when you come to roll it, dip it in warm Water, 
and ſalt it well; chen roll it up, and e ein 


5 _ and the biggeſt nine. 
** * J dry Neats — 1 10 2 _ 
TAKE Boy: falt bruis'd ſmall, and a little Salt-petre; 


rub the Tongues with a Linnen Cloth; then put the Sal 


to them, eſpecially to the Roots, and as it comes to brine, 
add ſome more, when they are hard and tif - When they 


rr AA 


"have taken Salt a Night or two, roll them " and T 
let them be dried. 1 
| th 

| 7e falt a Ham. 82 

| TAKE a Ham. of fixteen Pounds rb it 1 let 
Fire with half a Pound of Sugar; then take two Pound Wi ba 


of Bay- ſalt, and two Ounces of. Salt- oe, and wa. it for 
"ou Uſe. 


- Fa 7 4 Gs 3 his; * 


. LET your Ham be fat and good; _hang it up four a 
| _ twenty Hours; then beat it with a Rolling- pin; rubn 


22 dun. of Salt-perre, and let it lie four ar twenty 


Hou f 


. F "7 


Pug X $ + ph i *.- vw 


one Ounce of Salt-petre, one Pound- of coarſe Sugar, a 
* a Pound of Bay- ſalt, three Handfuls of common 
8 


with the Brine. Let it lie there three Weeks ; then ſend it 
| To make Weſtphalia Ham. 
\ CUT a Hind Quarter of Pork like Ham; cut all the 
ſoft Fat off ; then rub it with half a Pound of the coarſeſt 
Sugar you can get; let it lie four and twenty Hours, then 
rub it with a Quarter of a Pint of Salt-petre, one Pint of 
Peter-ſalt, a Quart of white Salt; let it lie three Weeks, 
and rub it now and then with ſome white Salt. Dry it m a 


5 3 SARSSS 


it, put in a Pint or a Quart of Oak Saw-duſt ; when cold, 
eat it with Muſtard or Vinegar. - Serve it with Pigeons 
when it is hot, or with Spinage or Sprouts boil'd and laid 


> 
5 L&I 0 
» » 


let it lie a Month in Salt. 
Duteb Bg 2 
TAK E. a Piece of Buttock of Beef without the Bone; 


. 


ine, till it is very dry; boil it; when cold, it is uſually fi 


hey thin, and eat with Bread and Butter. You may lay Neats 
a Tongues in the Brine, after the Ham or Beef. Let them 
lie fourteen Days, then Dang them up to dry, or ſalt 


them thus; Rub four Neats 'Tongues with four Ounces of 
Salt. petre, a Pint of Peter-ſalt, 4 Quart of white Salt; 


D 


hang them up to dry. — ip 

TAKE a Flank of Beef; and take out the Griſtles, 
and ſkin off the Inſide; then take two Ounces of Salt- 
WW p*tre, three Ounces of Bay-ſalt, half a Pound of common 
dul, a Quarter of a Pound bf brown Sugar; mix theſe 
ty | HCY 3 by I 
urs ; | 52 


bl 
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Hours; then make your a very clean, then take 


t; mix it well, and make it hot, but don't melt it; 
then rub it well in, and turn it every Day, and baſte it 


Chimney where you burn Wood or Turf. When you boil 


round it, or eight Chickens, If you would keep it long, 


ſalt it the ſame Way as you do a Ham; then hang =X 


let them lie as above, turn them often in the Brme, then 


. 


1 


g 
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85 and. * your Beef well, then put it in a Par 
/ 2 Water, 7 4 four ay 85 turning it 
take your Beef out, and ſee that you 
Fat I: he eq Wake take ng 5 Pepper, and 
Cloves, a good deal of P and ſweet Marjoram 94 

ſmall, 628 1 2 cut very „ ſmall; mix theſe 
and ftrew it over the Inſide of 1 your Beef; then roll it han 


in a Cloth, and ſew it up, and tie it at both Ends ; , then 
put it in a dee Pan with the Pickle and a Pint of Water; 


you may add a Pint of Claret, or ftrong Beer, and mul 


put in an Onion ftuck with Cloves, and a Pound of Bu: 
ter; then cover your Pan with a coarſe Paſte, and babs 
all Night; then take it Hot, and roll it harder, and ti 


it wund with a Fillet dee; then then put it to ſtand on one 


End, and a Plate on the and put a Weight upon i 
and let it ſtand till 5 ol; den alte ie out of de 


; Cloth, "oy PT 


LAV your Flank of Beef into Ham Brine a i 


are! it out, and dry it in a Cloth; lay it on 2 B 
take out all the Leather and Skin, cut it cxoſs and crofs; 
ſeaſon it with ſavoury Spice, two Anchovies, and a Hand- 
| ful or two of Thyme, Parſley, ſweet Marjoram, Winter: 
ſavoury, Onions, Fennel; ſtrew it on the Meat, roll it in 
2 hard Collar in a Cloth, ſew it doſe, tie it at both End 


n pot, with a Pint of Claret, Coch 


ne 181 of Pump Water. Mann 
ebend th lack. ee, 


Aurber . 


TAE E off che inſide Skin from 8 this Flank of Bed 
than rub it with five Ounces of Salt-petre ; beat half 1 
Pint of Peter- ſalt, and a Pint ener Salt; let it lie three 
Days, turning it once a Day r , and ſeaſon i 

all over the Inſide with —— Ounce. 0 
Cloves and Mace, an Ounce of Pepper, and a Nutmeg 
all beaten, a Handful of ſweet Herbs, and two Bay. leave 


and ſhred fine; e do Brawn, by 
ve 


5 *. 


a ac ld yoo. od .o 
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very flat with four and twenty Vards of narrow Tape; 


4 then put it into a Pot, and cover it with Pump-Water and 
A a little of its own Brine, to ſalt the Water. Then bake it 
ind very tender with Houſhold-bread; then talce it out of the 
Liquor, and bind a Cloth very hard about it, and hang it 
er up till cold; then take off the Cloth, and keep it in a 

an Place. Eat it with Muſtard or Vinegar. . If you ſend it 
Jef to Sea, add à Pint of Bay-falt, and let it lie fix or eight 
er; Days. Put no Herbs. Seaſon it high with Spice. When 
ut WY cold, take off the Strings, put it into a Pot, cover it with 
Ut. clarified Beef-Syet,. and it is fit. 3 
us Salt and Spice is enough for fixteen Pounds of 
it, Callar d Pig. l IS - 


% 


TAKE your Pig and cut off the Head, then cut the 
Body aſunder, bone it, and cut it into two Collars; then 
waſh it with Water, then take ſome Parſley and Sage, 
and on ſhred very ſmall, and put ſome Salt, Pep- 2 
per, and Nutmeg: ; mix. theſe together, and ſtrew it on -- --73 
ws rig. AMD 
it in Water and Salt tl it is tender; then take it up, avd - 
let it ſtand till it is cool; ſtrain out ſome of the Laude, © is 
and put two Blades of. Mace, and add to it ſome Vinegar,” | * 
Salt, a little White Wine, and three Bay-leaves ; give it 
. 28 and when it is cold put in your Pig, and keep it 
Or 6 2 x SY 


SLIT - your Pig down the Back, take out all the 
beam, naions the Hood bye on; fr Waters, wipe 
it dry, ſeaſon it with ſavoury ing, 'Thyme,. Parſley, 
and Salt; roll it in a bard Collar in a Cloth, tie it up ax! 
both Ends, and boil it with the Bones in three Pints of . 7 
Water, a Handful of Salt, a Quart of Vinegar, and a 
Fapgot of ſweet Herbs, whole Spice, and a little Iſing - glaſi. 
When it is boiled take it off; when it is cold, tako it out 
of che Cloth, and keep it in this Pickele. 


E4 


* 
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1 To collar Veal. | "= 
BONE a Breaſt of Veal, waſh and ſoak it in thre 

or four Waters, dry it in a Cloth, ſeaſon it with favour 


Spice, ſhred ſweet Herbs, a Raſher of Bacon dip -in 
Batter of Eggs, and roll it up in a Collar in a Cloth; bol 


| 
Fit with Water and Salt, with half a Pint of Vinegar and 
whole Spice; ſkim it clean. When it is boil'd, Keep it in WW + 
this Pickle. ' 9 : 
” To collar a Breaſt of Veal, Pig, or Fel. 
BONE the Pig, or Veal, then ſeaſon it all over the Wl | 
Inſide with Cloves, Mace, and Salt, a Handful of ſweet q 
Herbs, as Thyme, Pennyroyal, and Parſley; ſhred ven i 
Fine, with a little Sage, to a Pig; then roll it up as you d 
Brawn, bind it with narrow Tape very cloſe, then tie a tt 
Cloth round it, and boil it very tender in Vinegar and WW © 
Water, a like Quantity of each, with a little Cloves, Wl 7 
Mace, Pepper and Salt, all whole; make it boil, then dt 
put the Collars ; when boil'd tender, take them up til ll 
"Bork ars cold, and keep them in tne fame Pickle. 
ny +”, | | | ar 
: > To collar Eels. _ * 13.7 800 Pl 
 SCOWER your large filver Eels with Salt, fit Wl * 

them down the Back, take out all the Bones; waſh and dry 

them, and ſeaſon them with ſavoury Spice, minc'd Parſley, 

= Thyme, Sage and Onion; then roll each in little Collar 
nina Cloth, and tie them cloſe; boil them in Water and Wil p; 
oe Salt, with the Heads and Bones, half a Pint of Vinegar, a for 
Faggot of Herbs, Ginger, a Pennyworth of po the 
when they are tender, take them up, tie them cloſe again, t. 
ſtrain the Pickle, and keep the Eels in it. | lie 
„ 5 To collar Pork. — 
| = NE 2 of Pork, ſeaſon it 2 _— me 
Seaſoning, and a Quantity of Thyme, Parſley, elo 
Sage; roll it in a hard Collar in a Cloth, tie it at both col 


Ends, boil it, and when it is cold ſteep it in the ſayouring 
Drink. | ; | — " 7 5 
| . Foth 
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Patted Beef. | 


of Beef, or Neck Beef; then take two Ounces of Salt-petre 
beaten, and rub it well; then take two good Handfuls of 
common Salt, and rub it well; then lay it in a Pan, and 
put a Quart of Pump Water to it, and let it lie three Days, 
turning it once a Day in the Pickle ; then dry it, and 
ſeaſon it with Pepper, Nutmeg, Cloves, Mace beaten, 
and Onions ſtuck with Cloves, ſome Jamaica Pe Pper 
whole; then put it in your Pot to bake, and the Pickle 
that the Beef lay in; you muſt put to it a Pound and 4 
half of Butter; cover your Pot over with coarſe Paſte, 
and let it bake all Night with the great Bread; then take 
it hot out of the Oven, and take the Outfide off the Beef 
off, and cut the Meat in very ſmall Pieces, and pick all 
the Skin and Fat, and Sinews from it; then put the 
Liquor to cool, and all the Fat from the Gravy, and when- 
you have rubbed your Beef well with your Hands, clarify 
the Fat that comes from the Liquor, and pour it into dur 
Meat; work it well with your Hands together, till it is 
very ſmall, then butter the Infides of ſome glazed Pans, 
and put down your Meat cloſe in them; then take two 
Pounds of Butter clarified, and pour over it; pepper it, 
and it will be fit to eat in three Days. 25 


To por Beef. * * 


TAKE a Buttock of Beef, or a Leg of Mutton 
Piece, cut it into thin Slices, ſeaſon.it with ſavoury  Sea- 
ſoning, an Ounce of Salt-petre; half a Pint of Claret; 
then having three or four Pounds of Beef Suet, lay it be- 
tween every Laying of Beef, tie a Paper over it, and let it 
le all Night ;- then bake it with ſome Houſnold- Bread, 
then take it out, dry it in a Cloth, and cut it croſs the 
Grain very cloſe ; if it is not ſeaſon d enough, ſeaſon. it 
more; then pour the Fat clear from the Gravy; put it 
1d eloſe in Pots, and ſet it in the Oven to ſettle. When it is 
: cold, cover it with clarified Butter. 
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| TAKE about eight Pounds of a Leg of Mutton Piece 
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and Cloves. 
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| | | Another Way, 
TAKE three Pounds of Beef ; put to it one Pound 
of Butter, half a Pint of old Beer; ſeaſon it to your Pa 


late, and bake it three Hours; when cold, take off the 


Top, and in the Beating of the Beef ſtir in the Butter; 
then beat it again very well, boiling it over the Fire with 
a Pound and a half of Butter, Put it into Pots, and ſet 


| them into the Oven; after it is firſt cool, let them ſtand 


half an Hour. The proper Spices are Mace, Nutmeg 


Beef potted from an Ox-Cheek. | 


; WAS H and * your Ox-Cheek, and put it in a hi 


Oven, with the fame Ingredients you uſe for the abe 
ſcaly: then take out the Skin, the Fat, and the Pa. 
late; then uſe the Fleſh as you would do the other, and 
add to a Pound of the Fleſh two- Ounces of the Fat that 


- (wins upon the Liquor. It is a very good Way. 


12 To per Beef like Veniſon. * 

Cr the Lean of a Buttock of Beef in Pieces of 3 
Pound each; rub eight Pounds with four Ounces of Salt 
petre beaten, half a Pint of Peter-ſalt, and a Pint d 


White Salt; turn it once a Day; let it lie three Days 


then put it into a Pan, and cover it with Pump-Water and 
a little of its own Brine ; then bake it with Houſhold-bread 
gill it is as tender as a Chicken; then drain it well from 
the Gravy, and bruife it abroad, and take out all the 
Skins arid Sinews; then pick it as ſmall as Duſt; then m 


in an Qunce of Cloves and Mace, three Quarters of al 


Ounce of Pepper, and a Nutmeg, all beaten. Make i 
moiſt, mix all well together, then preſs it in a Pot very 


hard; then cover it an Inch thick with clarified Beef Suet, 


on the Top. If you ſend it to Sea, add more white Sal 
and let it ſtand fix Days, ": 


0 


- 
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them with clarihed Butter 


* 
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To pot Lampreys or Zell. 


TAKE your Lampreys or Eels, and ſkin them, * 
gut them, waſh them, and ſlit them down the Back ; take 
out the Bones, cut them in Pieces to fit your Pot, then 
ſeaſon them with Pepper, Salt, Nutmeg, and then put 
them in your Pot; pour in then half a Pint of Vinegar. 
They muſt bake an Hour and a half, being cloſe cover d; 
and when they are bak'd, off the n and cover 


8 
Ta fo Chare 8 


TAKE your Fiſh, clean them well, and bone han; 
waſh them with Vinegar, cut off the Tails, Fins; and 
Heads; then ſeaſon them with Pepper, Salt, Nutmeg, - 
and a few Cloves ; then put them ' cloſe in Pot, and hake 
them with a little Verjuice and ſome Butter; cover them 
cloſe, and let them bake two Hours; then pour off the 8 
Liquor, n cover chem with clarified Batter. | ; 


To pot Pigeons. 

YO UR Pigeons being truſo d and ſeaſon'd with g 
voury Spice, put them in a Pot, cover them with Butter, 
and bake them; then take them out, and drain them; 
when they are cold, cover them with clariſied Butter. 
The ſame Way you may pot Fi, only bone them when 
they are bale d. | 


Another Way... 


C UT off their Legs, ſeaſon them high with pep 
and Salt, then bake them tender with Butter, enough to- 
cover them when melted ; then drain them dry alaw the 
Gravy, and ſeaſon them high with- Pepper, TOE and. 
Salt, and put them i in. 


To pot Tongues. 


CUT the Roots of tue Tangues, rub them with four 
Ounces of Salt- * * a Pint of Peter · ſalt; =o 


\ 
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blanch them, and rub them well with Pepper, Cloves and 
- Clarified Butter, and ſet them by. 


the clear Part of it to them; put to them ſome Blades of 


of whole Pepper as you judge convenient, with two or 


Bladder. 


gar, with the Liquor of the Oyſters ; put a Quarter of 1 


* 


let them lie with a Pint of white Salt ſix Days, turn then 
often, and rub them with a Quarter of an Ounce of Pep. 
Per. Bake them tender in Pump- water, enough to co. 
ver them, with a little of their own Brine ; when baked, 


Mace; then put them into a Pot, and cover them with 


To pickle Oyſters. 
OPEN large Oyſters, and fave the Liquor; then 
waſh the Oyſters in Salt and Water, and pnt them in a 
Sauce-pan, and when their own Liquor is ſettled, pour 


Mace, and ſome Slices of Nutmeg, with ſuch a Quantity 


three Bay- leaves; then boil them a little, and add a Glas 
of White Wine, continuing them on the Fire a Minute, 
and pour them into ſome Pan to cool, and when they are 
2 cool, lay your Oyſters with their Spices into a glaz'd 
zallipot, and pour the Liquor over them, and tie them 

down with a Piece of white Paper «3 
More, As you uſe them, take them out with a Spoon. 
They make a pretty Plate for Supper. 


Another Way. 


TAE E a Quart of large Oyſters in the Full of the 


Moon, boil'd in their own Eiquor for their Pickle ; take 
this Liquor, a Pint 'of White Wine, Mace, Pepper and 
Salt; boil and ſkim it; when cold, put the Oyſters and 
Liquor together, and cover them . cloſe with a we 


— 


Another Way. | 
TAKE a little White Wine, and White-Wine-Vine- 


„ og booed 


Pound of Cloves, Mace, and Pepper, all whole, a little 

Lemon-peel, and a Shalot; put all in a Stew- pan, with 

a little Sa 3 let them ſummer, but not boil; _— 
& 2-4 | w 
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den cold, put all in 2 Vegel, and flop it cloſe, that no 
Air gets in, and keep them in a cloſe 3 | 
TAK E new large Oyſters, heat them whole, and leave 
the Liquor ; then put the Oyſters into a Stew-pan, cleaned 
from the Gravel; to three Quarts, put Spice as above; 
then take up the Oyſters, and let the Liquor boil a little; 
ſeim it all clean; when cold, put them up as above: Put 
no more Oyſters than their own Liquor will cover, and 
they will eat well. . c * 4 
| Another Way. © 2%. 
TAKE the Oyſter Liquor, and half as much Water, 
three or four Blades of Mace, a little whole Pepper, a Bit 
of Lemon-peel, and a little Salt; ſet this over the Fire, 
and let it boil ;. then put in a Spoonful of Vinegar, and as 
much White Wine as Oyſter-Liquor ; then waſh the Oyſ- 
t rs, and put them in; let them remain till enough, and 
keep them cloſe ſtopp'd.. 1 1 ä | . 
To pickle Ham. HFS OED 
TAKE a little Ham of young Pork, lay it one Night 
in Salt, the next Morning rub it well with two Pounds of 
Six-penny moiſt Sugar; let it lie twenty-four Hours; then 
add a Quarter of a Pound of common Salt; let it lie three 
Weeks, turning it once every two Days. Vou may dry it 
in the Air in a ſharp Wind, when it is dry Weather. 


To pickle Smelts, - 


YOUR Smelts being gutted, lay them in a Panin 
Rows ; lay on them iced. Lemon, Ginger, Nutmeg, 
Mace, Pepper, and Bay-leaves powder'd, and Salt ; let 
the Pickle be Red- Wine -Vinegar, bruis d Cochineal, and 
Peter- ſalt. You may eat them with Lemon and Pickle, as 
you eat Anchovies. > N 9 


* 4 =» - - 


To 
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To piclle Pigeons. 

TAKE a Dozen of Pigeons, and bone them; they 
take as much Pepper and Salt, "and a little Nutmeg, as 
you think will ſeaſon them; then ſhred a few ſweet erbe, | 
with two or three Pigeons amongſt them, ara them 
into your Pigeons; then tie them up at both Ends, and 
boit them with Salt and Water; put a little Jamaica Pep 
per, a Race of Ginger, and a Bunch of ſweet Herbs into 
your Water, when it boils, and let them boil half an 

our; then take them up, and ſprinkle a little Pepper 
and Salt upon them; then put your Broth into an earthen 
Pot to clear and cool, then take off the Scum, put the 
dear Liquor into a clean Veſſel with a little Vinegar: 
when the Pigeons and Liquor are cold, put in the Pigeons, 
I you have not eaten them before. Let your Water, falt 

. and ſweet Herbs boil, before you put in your 


e. 


a Anotber Way. | 
| BONE thenty. feaſon them well with Pepper, Salt, 


4 Nutmeg ; boil them tender in Water and Vinegar, of 


each an equal Quantity ; put in a little whole eppes, 
Cloves, and Mace; when boiPd, take them up, and | 
when they and the — ang | 
* keep them in the 


Pickle for Stargeon.. 


| 507. 4 Galfon of Water, well ſeafon'd with Sab, 
and ſkim it well, and when it is cold put in a 8 
the beſt Vinegar. 
| To fickle Salmon, or fach like Fig. 
T O four Quarts of Water, one of Vinegar, « 
Handful of 405 as much Pill Herbe, the Rind of à Le- 
mon, and a little whole Pepper; when it boils, put the 
Fiſh on a Fiſh-plate, boil it gently till it is enough; When 
cold, put it in an earthen Pan in the fame Pickle ; you 
need not make it too ſtrong of the Herbs, Vinegar and 
{alt it, if you 2 it long. cn 
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= CHAP. XXV. 


PASTRY; or Direftions for making various Sorts. of 
Paſte, Iceing for Tarts, and Cales; Meet-Pyer, barb 


fret and I Tues act Tanſies, Pancakes, Frafes, 


Kc. after the beſt Manner 


22 er for Tart, 
AKE the Yolk of an Egg, put ſome melted 
Butter to it, and beat it a Þ her, and Wik 
A Feather waſh the Top of your fift ſome 8 | 


a ren. 
4 Paſte fir Tarts. © 


TAKE two Pound and a half of Butter, - tor FEE 


Pounds of Flour, and half a Pound of fine Sugar beaten ; 
rub all your Butter in the Flour, and make it in a AS 


with cold Milk, and two Spoonfuls of Brandy. 
| Another Way. = 1 BY 


TAKE better than-two Pounds of Flour, bevel bn: 
2 Pound of Butter, rub it very ſmall, then break in fix | 


Lops, and as much Cream as will make it into a tf 
aſte; 


flow Oven. 


. - 
* 


Puff Paſte. 


TAKE a Quartern of Flour, and a Pound | tea 5 
of Butter; rub a third Part of the Butter in the Flour, and 
make a Paſte with Water; then roll out your Paſte, and 


put your Butter upon it in Bits, and flour it; then fold it 
up, and roll it a _ and then put in more Butter, and 


four it, and f up again; then put the reſt of 


* Butter in, flour i 5 fold it, and roll it twice before Jen 
uſe it. 3 


Arur ber. 5 


LAY down a Pound of Flour, break 3 
Ounces of Butter, and two Eggs; any 


mould it, n 2 uns 9 


— — — 


. "04 


9 


* 


[1 
[ 1 
V. 


11 2 as aforeſaid, till all the Butter is in. 


tit as before; do ſo five Times; roll in eighteen Ounces of 


Into the Water. | 


- " 
_ - - 
— 
ww 


J . * put it in Pieces in a Sauce ꝓan of Water over the 
Fire, and when the Butter is melted, make a Hole in the 


bh: and = the Fire in a Cloth, if you don't. uſe it 


/ 


* _ 
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with cold Water, then work-the other Part of the Pound 
of Butter to the Stiffneſs of your Paſte ; then roll it ot 
into a ſquare Sheet; then ſtick it all over with Bits of But- 
ter, flour it, and roll it up like a Collar ; double it up a 
| both Ends, that it will meet in the Middle; roll it up 


— £m as 


Another, 


R UB into two Pounds of Flour four Ounces of ſweet 
Butter, then put in two Eggs, and whip the Whites te 
Snow; then put in cold Water, and make it up to a ſtif 
Paſte ; then roll it four ſquare, till it is but one Inch 
diftant ; duſt over it Flour very thick, double it up at 


three Times, then roll it out again, and butter and flour 


freſh Butter, and it will be fit for Ule: 
þ £7 _ White Puff Paſte. 


RUB a Quarter of a Pound of Butter into two Pounds 
of Flour, and put in the Whites of three Eggs beaten up, 
and make it up with cold Water; then rub in a Pound of 
Butter more; if you would have it yellow, — = Voll. 


* o 


A e nd 
0 half a Peck of Flour, take two Pounds of Butte 


i Flour, ſkimmin 


* the Butter, wad put it in the Flour, 
with ſome of 


Water ; then make it up in a ſtiff Paſte, 


Paſte py Ve "0M Paier. | 
TAKE four Pounds of Butter to half a Pound of Ml * 
Flour; rub it all in your Flour, but not too ſmall ; then Eg 
make it in Paſte, and beat it with a Rolling-pin for an 
it Hour before you uſe it ; you may beat three or four Eg, | 
= and AW in your Paſte, - when | you, mix it, if you, pleaſ e. by 


e 


L WF, 4. l 
„ * * wu - 
IF; 
, < < 


| TAKE a Pound of Butter to a Quartern, of wo, 
and rub your Butter very ſmall in it; then mix it wi 
Spoonfuls of Water, but be ſure you don't put more. 


mil be very ſhort and good. 


Paſte fir a Paſly. 

LAY down a Peck. of Flour, work it up with fix 
Pounds of Butter and four Eggs, and make it into a ſtiff 
Paſte with cold Water. | | | 

Another. 

RUB in fourteen Pounds of Flour, ſix Poaids of But- 

ter ; don' t rub it too fine ; then make a Hole in the Flour,, 


and put in ten Eggs, and whip their Whites to Snow ; 
then make it to a ſtiff Paſte with cold Water, and it will 


be fit for any Meat Paſty. 
© Paſte for a high Pie. 


The Honſe-teeper 5 Packit- Book. =” 
Surprifing Paſte. e 5 


— 


x 
1 


LAY. down a Peck of Flour; work it up with had i 


Pounds of Butter melted in a Sauce-pan of OS Water, 
and make it into = fan. | | 


© Another. 


2 
. 8 
= . * 0 


To a Peck of Flour put three Pounds of Baiter * „ h | 
it boil in Water, then make the Paſte very tiff, and ver, 
hot ; for ſmall Pies, put in a Found af e 0 A 1 


of E ggs. . 
Paſte Royal for Patty-pans. 


LAY down a Pound of Flour; work it up with ka? | 5 | 


. Pound of Butter, two Ounces of fine Sugar, and four 
| Another Way. | 


MIX into a Pound of fine Flour four Ounces of Loaf 
Sugar beaten, and half a Quarter of an Ounce of Cloves, 


z * 


— 


1 5 af . * | ; | 
B * * 2 


Mace, and Cinnamon; then break in Bits a Pound of 
freſh Butter, and rub it about well in the Flour; then put 
to it three Eggs, 'P their Whites to Snow, and put ſuch 

an equal Quantity of Sherry and raw Cream as will maky 
it a {tiff Paſte ; then it will be fit for Patty-pans, Cheeſe. 
cakes, Florentines and the like. You roll in the Butte; 

as you do for Puff Paſte, but not for Cheeſecakes and 
Patty-pans,  _ . ps, 
Mode Paſte fer a Cuſtard. 

LA down Flour, and make it into a ſtiff Paſte with 
boiling Water; ſprinkle it with a little cold Water i 
keep it from cracking. : * 


„ BOIL ſome fair Water, then put to it fine Fu 
and make it up to a ſtiff Paſte; you may add ta if a little 
Sugar, and it will be fit to cut in croſs Cuts, or for g 
- niſhing that which is to be ſtuck upright. _ 5 


8 Lueg for a Batter Cale. 
2I'2 | 23 


8E AT and ſift a Pound of double-refin'd Sugat, and 
1 7 pda it the Whites of four Eggs, one at a Time, anda 
P Spoonful of Honey-Water ; beat chem in a Baſon with 
=  >iuver Spoon, till it is very light and white. 3+ 
3 Hare Pie to be ſerw d cold. 
BEAT the Fleſh of the Hare in a marble Morty 
deen put almoſt as many butter'd Eggs as equal the Quan- 
"tity of the Fleſh of the Hare; then put a little fat Bacon 
cut ſmall, ſome Pepper, Salt, Cloves, Mace, and fwert 
Herbs, at your. Pleaſure ; mix them very well, then Jay 
it in your Paſte and Butter, and put Butter in the Bottom, 
With ſome Seaſoning, ftrew'd upon it; then lay in your 
Preparation, and cover it with Butter ; then cloſe it, and 
ſerve it cold. 1 | 4 


Ale. 


S << — R8RNww —— = XX 
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8 4 Hare Pie. 
CUT the Hare in Pieces, and break the Bone and 


lay them in the Pie. Lay on Balls, fliced Lemon, abe, | 
2 cloſe it with the Yolks of hard Eggs. 


Unble Pie. 1 


TAKE the Umbles of a Buck, and boil them, and 
chop them as ſmall as Meat for minced Pies, and put to 
222 Beef Suet, eight Apples, half a Pound of 

Sugar, a Pound and a half of Currants, à little Salt, ſome 
Mace, Cloves, and Nutmeg, and a little Pepper; then 
mix them together, and put it into the Paſte; put in half 
a Pint of Sack, the Juice of ane Lemon and Orange, ci” 
the Pie, and when it is bak'd ſerve it hot. : | 


Unble er Calſ's Feet Pie. 


3011 95 Vinbles of a Deer, and when Te | 
them ſmall, with as much Deer or Beef Suet as equals -e 
Weight of the Meat; then to five Pounds put one Ounce *-.. +» 
of Cloves, Mace, Cinnamon, 2 little Salt, eight Ounces et 


VF. Aa oe 
of condo Lemon luce & round or dugar, a round of 


Currants, a Pint of Sack, and the Juice of two Lemons ; - 
mix all together, and it is fit to fill your Pies, ans 
Feet almot enough, and ſhred them. | 


A Shirret Pie. 


TAKE your large Skirrets, and blanch them, and 
put to them ſome utmey, and a little Cinnamon and 
Sugar; make your Pie „lay in your Skirrets, ſeaſon 
alſo the Marrow of three Bones with Cinnamon, Sugar, 
and grated Bread; lay the Marrow in your Pie, with the 
Yolks of twelve hard Eggs cut in Halves, a few Potatoes 
cut ſmall and boiled, candied Orange-peel in Slices; 
lay Butter on the Top and Sides of your Pie; your 
Caudle muſt be White Wine, a little Verjuice, ſome Sack, 
and thicken it with. the Volks of E and when the 


Pie is baked, pour it in, and ſerve it hot. Scrape Sugar 
on it. | 


An 
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: | „ +? , 7. 8 
TO a Quartern of Flour put two Pounds of Butte, 
. rubbing a third Part in; then make it into Paſte with 
Water; then roll in the reſt of the Butter at three Times 
lay your Paſte in the Diſh, put in ſome Bits of Butter 
the bottom Paſte, with Pepper and Salt; then ſcale aul 
gut your Carps ; put them in Vinegar, Water and Salt; 
then waſh them out of the Vinegar and Water, and dy 
them, and make the following Pudding for the Belly d 
the Carp: Take the Fleſh of an Eel, and cut it ſmal, 
put ſome grated Bread, two butter'd Eggs, an Anchoy 
cut ſmall, a little Nutmeg grated, and Pepper and Salt; 
mix theſe together well, and fill the Belly of the Cam; 
then make ſome forc'd-meat Balls of the ſame Mixture, 
then cut off the Tail and Fins of the Carp, and lay it n 
the Cruſt, with Slices of fat Bacon, a little Mace, and 
_ ſome Bits of Butter; then cloſe your Pie, and before you 
3 pour in half a Pint of Claret. Sem 


BLEED the Carp at the Tail, open his Bell, 
draw and waſh out the Blood with a little Claret, Vine- 
gar and Salt ; then ſeaſon the Carp with fayoury Spice, 

; | and ſhred ſweet Herbs. Lay it in the Pie with a Pint of 
| - * Oyſters, ſome Butter, and cloſe the Pie. When it is bak, 
pour into the Lear the Blood and Claret, and put it into 

; your Pie. Fe CO RL f | 
TAKE about two Pounds of lean Veal, and mince 
it, with a like Quantity of Kidney Beef-Suet ; add tot 
ſome Apples fliced ſmall, ſome Spinage or Beet Card 
ſliced, with a Seaſoning of powder d Cloves, Mace, Nut 
meg, and a little Pepper, and add a little Parſley cu 
ſmall, the Crumb of three Ounces of Bread grated, ſome 
Sack, with Juice of Lemon or Orange, or a little Orange 
flower Water, the Yolks of fix or eight hard Eggs chopyt 
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{nall, with a Pound and a half of Currants well pick d, and 
rubb'd in a Cloth, without waſtung : Mix them well t 

ther, and when you have clos'd it in a Coffin of rich Pa 
_— Oven, and ſerve it hot. 


Another Way. 


TAKE a Pound and a half of Fillet of. Veal 
mince it with the ſame Quantity of Beef Suet, ſeaſon i 
with ſweet Spice, five Pippens, a Handful of Spinage, and 
2 hard Lettice, Thyme and Parſley ; mix it with a Penny 
Loaf grated, and the Yolks of two or three Eggs, Sack, 
and Orange-flower Water, ſweet Spice, a Pound and a 
half of Currants and Preſerves, as the Lamb Pie, and a 
Caudle. An OR Pie is made the ſame Way. . 


* Another Way. 


SHRED a Pound of lean Meat, with a Pound of 
Beef Suet, very fine; then ſeaſon it with Cloves, Mace, 
and Cinnamon, with a little Salt, a few Sprigs of ſweet 
Herbs, a very little Lemon, both ſhred, and raw E 
three Spoonfuls of grated white Bread, one of Sugar, he 
Peel of a Lemon, a very little Pepper beaten fine, and eight 
Ounces of Currants; mix all thels together, then green it 
with Spinage-juice, and add ſome 3 and make it into 
Balls as big as little Eggs; then cut two Veal Sweet- 
breads in Bits, and ſeaſon it as before; then have a can- 
died Lemon, Eringo- roots, Damſons and Prunellas, ſlic d, 
with Barberries, of each two Ounces, and ſix 2 of 
Eggs; butter the Bottom of the Pie, then put 
with the other, and a Pound on the Top Lid, * 
it; then put in a Lear made as for the Chicken Pie, and 


SST ES ER 


= — 
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lerye it hot. 


7 make Oyſter Balk. 


TAKE ſome Penny French Rolls, and raſp thank 
then cut a Piece out of the Top, and ſcoop out all the 
Crumb ; then have your Oyſters open'd, and fave tek 
Liquor ; waſh them in Water and Salt ; then take the clear 
Par of their. own- Liquor, wich fond Mace, Slices of 

q Nutmeg, 
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Nutmeg, and whole Pepper; ſtew them in this Liquor, dl 
you think they are enough, and thicken them with Butter, 


when they are boiling hot, pour them into the Rolls, au . 
ſet them either in a hot Oven, or over a Chating-diſhe A 
Coals before the Fire, till they are hot through; then erp £ - 
them inſtead of Puddings. n 
Note, Muſhroom Leaves are ſerv'd after the ſin 
A Shrewſbury Pie. | * 
TAKE a Couple of Rabbets, cut them in Piece WW 14: 
ſeaſon them well with Pepper and Salt; then take fon: WW and 
fat Pork, and ſeaſon it in like Manner; then take m 3, 
Rabbets Livers parboil'd, ſome Butter, Eggs, Pepper, WM (on 
and Salt, a little ſweet Marjoram, and a little Nutmeg WW Art 
make this into Balls, and lay it in your Pie amongſt the Wl cut 
Meat; then take Artichoke-bottoms boil'd tender, cut u She 
Dice, and lay theſe likewiſe amongſt the Meat; then clok WW <1 
your Pie, and put in as much White Wine and Water «Will of 
you think proper. Bake it, and ferve it hot. fro 
2” Fine Egg Pie. cen 
TAKE the Volks of twenty hard Eggs, and eh a 
them with double the Quantity of Beef Suet, fix Apples Co 
flic'd ſmall; then put to them a Pound and a half of Cut | 
rants, half a Pound of Sugar, a little Salt, fome Mac: WW Lic 
and Nutmeg beat fine, and half a Pint of Sack, the Ju Ca 
of a Lemon, candied Orange and Citron cut in Pieces; 
you may put a Lump of Marrow on the Top. Bake then 
in a gentle Oven, and put the Marrow only on them tha 
are to be eaten hot. e 66 
LEE r 
SHRED the Volks of twenty hard Eggs, with Date il ® 
Citron, and Lemon- peel; ſeaſon them with ſweet Se 0) 
ſoning, then mix them with a Quart of Cuſtar - ſtuff rea Wil © 
made, gather it on the Fire in a Body; your Pies bei 3 
dried in the Oven, fill them with this Batter as Ciftardl 0 
and when they are bak'd flick them wich ſliced Dates ni . 


Citron, and ſtrewy them with colour d Biiets. 2 


" * 
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Another Way. e 
SHRED the Volks of twenty hard Eggs; with the 
ſame Quantity of Marrow and Beef Suet ; ſeaſon it with 
ſweet Spice, Citron, Orange, and Lemon; fill and cloſe 
the Pie. f 


A Lamb Pie with Currants. .' 

TAKE a Leg and a Loin of Lamb, cut the Fleſh 
into ſmall Pieces, and feafon it with a little Salt, Cloves, 
Macepand Nutmeg ; then lay the Lamb in your Paſte, , 
and as many Currants as you think proper, and ſome Li- 
bon Sugar, a few Raiſins ſton'd and chopp'd ſmall; add 
ſome forc'd-meat Balls, ſome Volks of hard Eggs, with 
Artichoke-bottortis, or Potatoes that have been boil'd and 
cut in Dice, and catidied Orange and Lemon-peel cut in 
Slices; put Butter on the Top, and a little Water; then 
cloſe your Pie, bake it gently, and when it is bak d take 
off the Top, and pnt in your Caudle made of Gravy 
from the Bones, ſome White Wine and Juice of Lemon; 
thicken it with the Volks of two Eggs, and a Bit of But- 
ter. When you pour in your Caudle, let it be hot, and 
ſhake it well in the Pie; then ſerve it, having laid on the 
Cover. 7 
M. B. If you obſerve too much Fat ſwimming on the 
oo. of your Pie, take it off before you pour on the 

audle, | 


An Oyſter Pie. 


MAKE rich Paſte, then take two Quarts of Oyſters 
well waſh'd in their own Liquor, and them ; then 
ſeaſon them with Salt and Pepper, a little Mace bent; put 
ſome Butter on the Bottom of the Diſh, then put in your 
Oyſters, the Volks of twelve hard Eggs, ſome Sweet-breads 
eut in Slices, or L.amb-ſtones, the Matrow of two Bones 
put in Lumps, dipp'd in Volks of Eggs, and roFd'in the 
lame Seaſoning, and' grated Bread, as you did your 
Oyſters ; then put ſome Butter on the Top of the Pie, 
and cover it with the Paſte, and when it is age» | 
veady 


BBS 
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and ſhake it, and ſerve it hot. 


- TAKE twelve large Flounders, cut off their Tails 


Inches, and ſeafon as before; then lay your Flounder 


well clear d from the Strings; cut each in four Piece, 


little Salt; then lay your Bottoms in a Pie, and take the 
Marrow of three whole Bones of Beef; dip your Marrow 


.then ſeaſon it as you did the Artichokes, and lay on the 
Top ſome Mace; put three Quarters of a Pound of Butter 
eon the Top of the Marrow; then cloſe up your Pie 1 


ready the Oyſter Liquor, boil'd and thicken'd with the 
Volks of Eggs and Butter; then pour it hot in your Pie, 


4 


2 An Oyſer Pie. 
PARBOIL a Quart of large Oyſters in their own 
Liquor, mince den mal, and pound them in a Mortar, 
with Piſtacio Nuts, Marrow, and ſweet Herbs, an Onion 
and ſavoury Seeds, and a little grated Bread; or ſeaſon a; - 
aforeſaid whole. Lay on Butter and cloſe it. 


A Flounder Pie. & 
Fins, and Heads; then ſeaſon them with. Pepper and 


Salt, Cloves, Mace, and Nutmeg beaten fine ; then take 
two or three Eels well clean d, and cut in Lengths of three 


and Eels in your Pie, and the Volks of eight hard Eggs, 
half a Pint of pickled Muſhrooms, an Anchovy, a whale 


Onion, a Bunch of ſweet Herbs, ſome Lemon-peel grated, in 


You muſt put three Quarters of a Pound of Butter on the the 


Top, and a Quarter of a Pint of Water, and a Gill of Will © 


White Wine; then cloſe your Pie, and ſerve it hot, fin 


taking out the Onion and Bunch of ſweet Herbs. 


Note, If you do not put any Eels in your Pie, you mul 


put half a Pound of Butter more in your Pie; you may v0. 


add ſome Oyſters, if you pleaſe. When you make Tur. die 


bot Pie, you muſt make it the ſame Way. two 


S r 
TAKE twelve Bottoms of Artichokes boil'd, and 


ſeaſon them with Cinnamon, Nutmeg and Sugar, and a 


in Yolks of Eggs, grated Bread, and Lemon- peel 


\ 


* 
— 
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Hour will bake it. Make your Caudle of White Wine and 
Sugar, thicken d with Volks of Eggs, and put in the. Juice 
of a Lemon. When your Pie is bak'd, put in the Caudle, 
ſhake it together, and ſerve it hot. | 
! Another Way. | 

TAK E the Bottoms of fix or eight Artichokes, being 
boil'd and ſlic'd; ſeaſon them with. ſavoury Spice, mix 
them with the Marrow of three Bones, Citron and Le- 
mon- peel, Eringo- roots, Damſons, Gooſeberries, Grape: 
Lemon and Butter, and cloſe the Pie. A Carrot or Po. 
tatoe Pie is made the ſame Way. : 


Artichoke, or Potatoe Pie. 2 

TAKE Artichoke-bottoms, ſeaſon them with a little 
Mace and Cinnamon ſliced, eight Ounces of candied Le- 
mon and Citron flic'd, Eringo-roots and Prunellas, a Slit 
of each, two Ounces of B ies, eight Ounces of Mar- 
row, eight Ounces of Raiſins of the Sun ſtoned, and tao 
Ounces of Sugar ; butter the Bottom of the Pie, and put 
in all, one with the other, and eight Ounces of Butter on 
the Top Lid; bake it, and then put on a Lear, made as 
for the Chicken Pie, © 7 
BOIL the Bottoms of twelve Artichokes, and the 
Volks of as many Eggs, hard, five or ſix Ounces of can- 
died Lemon and Citron ſliced, half a Pound of Raiſins, 
two or three Blades of Mace, a little Nutmeg ſliced, four 
Ounces of Sugar, and the Marrow of one Bone; put all 


. into your Pie, with half a Pound of Butter; when it is 
znd baked, put in a Caudle made of Sack, Cream and Eggs, 
= mixed over a ſlow Fire, and ſerve it. 

L 


I Lamb Pie. | e 
CUT a Hind Quarter of Lamb into thin Slices, ſeaſon 


. 


row 

cl; WT" with ſavoury Spice, lay it in the Pie mix'd with half à 

the ound of Raitins of the Sun ſtoned, half a Pound of Cur- 
ter "ts, two or three Spani/h Potatoes, boil'd, blanchd ant 
ed, or an Artichoke- bottom, or two. Prunellas, Dam. 


A 


F | ſons, 


Oyſters. Lay on Batter, and cloſe the Pie with a Lear. 


mon, and Salt; have four Volks of Eggs boil'd har 


ns * 
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ſons, Gooſeberries and Grapes, Citron and Lemon -- chip 
and Orange- root; lay on Butter, and cloſe the Pie. 
When it is bak d, make for it a Caudle. 
A Lamb Pie. 

Ur a Quarter of Lamb into thin Slices, ſeaſon i 
with ſavoury Seaſoning, and lay them in the Pie with z 
Hard Lettice and Artichoke-bottoms,, and the Tops of 
Af Lay on Butter, and cloſe the Pie. When it 
Wr r 


ur into it a Lear. c 


| Another Way. | 
SEASON the Lamb Steaks; lay them in the Pie with 
Diced Lamb-ſtones ' and Sweet-breads, ſavoury Balls, and 


| A Chicken Pie. | 

TAKE fix ſmall Chickens; roll up a Piece of Butter in 

fweet Seaſoning ; ſeaſon and lay them into a Cover, with 

the Marrow of two Bones rolt'd up in the Batter of Egg 

with Preſerves and Fruits, as Lamb Pies with a Caudle. 
5 A Feet Chicken Pie. | 
BREAK the Bones of four Chickens, then cut th 

into little Pieces, ſeaſon them highly with Mace, Cinns- 


D 


and quarter d, and five Artichoke-bottoms, eight Ounca 
of Raiſins of the Sun ſton'd, eight Ounces of 'preſerr 
Citron, Lemon and Eringo-roots, of each alike, eigit 
Qunces of Marrow, four Slices of rinded Lemon, eig Ler 
Ounces of Currants, fifty Balls of forc'd Meat, made # 
for Lumber Pie; put in all one with the other, but fi 
butter the Bottom of the Pie, and put in a Pound of frel 
Butter on the Top Lid, and bake it; then put in a Fil 
of White Wine mix'd with a little Sack, and, if you wh 
the Juice of two Oranges, ſweetening it to your Tal 
Make it boil, and thicken it with the Volks of two ER 
put it to the Pie when both are very hot, and ſerve, it bet 
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99 
The ſame Ingredients for a Lamb or Veal-Pie, . 
leave out the Chickens and Artichokes, and add to | 
ſcalded Cheſnuts. | 5 


Minced Pies. 


SHRED a Pound of Neats Tongues, parboil'd with two 
2 Pounds of Beef Suet, five Pippens, and a green Tae | 
of {-aſon it with an Ounce of Spice, a little Salt, a Pound o 
it Sugar, two Pounds of Currants, half a Pint of Sack, a lit- 
tle Orange-flour Water, the. Juice of three or four Le- 
mons, a Quarter of a Pound of Citron, Lemon, and Orange- 
peel. Mix theſe together, and fill the Pies.  +- 
Dio make mine'd Pies. $77] 
TAK E two Pounds of Meat, four Pounds of Suet, 
one Pound of Raiſins, five Pounds of Currants, an Ounce . 
and a half of Cinnamon, half an Ounce of Nutmegs, half 
an Ounce of Mace, and ſome Cloves, the Juice of four 
Lemons, and grate one Peel, three Quarters of a Pint of 


with Sack, four Ounces of Sweetmeats, one Pound of Six-penny 
5a Sugar, and a little Salt. | "lo oth | 


MinC'd Pies and Egg Pies the ſame Way. _ 
SHRED two Pounds of lean Meat, and two Pounds 
of Beef Suet, very fine; ſeaſon it with an Ounce of Cloves, 
Mace and Cinnamon, a little Salt, a Pound” of Sugar, 
eight candied Lemons and Citrons, and four Ounces of 
Dates, all ſhred or ſliced, a little Lemon- peel ſhred ſine, 
and a Pound of Raiſins of the Sun, toned and ſhred; three 
Pounds of Currants, a Pint of Sack, and the Juice of three 
Lemons, or Verjuice ; then mix all together, and it is fit 
to fill your Pies ; the beſt Meat is Neats Tongues,- but Beef, 
Mutton or Weal,' are very good for preſent Uſe. Shred the 
Meat raw, if not, parboil the Tongues till they will blanch, 
and when cold ſhred them; then boil the Eggs hard, and 
ſued them fine with no more than the Weight of the Eggs. 


A Mutton Pie. | 

SEASON the Mutton Steaks, fil the Pie, lay on 
butter, and cloſe it. m_w_ it is bak'd, toſs up a Handful 
1 2 11 


- 
1 
» 


\ 
4 
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of chopp'd Capers, Cucumbers, and Oyſters in Gravy, a 
Anchovy, and drawn Butter. hes 


A Kid Pie. 


C T as Kid in Pieces, lard it with Bacon, ſeaſon 
and lay it in the Pie; lay on Butter, and cloſe it. When 
it 1s baked, take a Quartern of Oyſters dried in à Cloth, 
and fry them brown. Toſs them up in half a Pint d 
White-Wine, Barberries, and Gravy. Thicken it with 
Eggs and drawn Butter. Cut vp your Lid, and pour it 


into your Pie. 


A Hen Pie. 
' CUT it in Pieces, and lay it in the Pie; lay on Balls, 


MNic'd Lemon, Butter, and cloſe” it With the Yolles of hard 
Eggs, let the Lear be thicken'd with Eggs. | | 


A Pigeon Pie. 


TRUSS and ſeaſon the Pigeons with ſavoury Spice, 
lard them with Bacon, and ſtuff them with forc'd Meat; 


lay on Lamb-ſtones, Sweet-breads, and Butter ; cloſe the 
Pie with a Lear. A Chicken or Capon Pie is made the 
ſame Way, almoſt boil'd. bes) 


A Calf's Head Pie. 


ALMOST boil the Calf's Head, take out the Bones 
cut it in thin Slices, ſeaſon and mix it with ed ſhiverd 


Palates, Cocks-combs, Oyſters, Muſhrooms and Balk 
Lay on Butter, and cloſe the Pie with a Lear. 


A Neat's Tongue Pie. Pi 


HA F. boil the Tongues, blanch them and flice then, 
ſeaſon them with ſavoury Seaſonin od Lemon, Bal 
and Butter, and then cloſe the Pie. E Win it is bak d, take 
Gravy, and Veal Sweet-breads, Ox palates, and Coch 
combs, toſs d up, and pour it into the Pie. 


A Veniſon Paſty. 


RAISE a high round Pie, ſhred a Pound of Bed 
Suet, and ao it into the Bottom; cut your Veniſon 


Pieces 


— 


= 
q | 
d _ * 
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pieces, and ſeaſon it with Pepper and Salt. Eay it on the 
Suet, lay on Butter, cloſe the Pie, and bake it Hours. 


4 Veniſon Paſty. 


BONE a Side, or a Haunch of Veniſon, cut it ſquare, 
and ſeaſon it with Pepper and Salt; make it up in your 
aforeſaid Paſte; a Peck of Flour for a Buck-Paſty, 
three Quarters for a Doe ; two Pounds of Beef-Suet at 
the Bottom of your Buck-Paſty, and a Pound and half for 
a Doe. A Lamb-Paſty is ſeaſon'd as the Doe. 


4 Lamb-ſtone and n Pie. ; 
BOIL, blanch, and ſlice them, n 


fa Seafoning ; lay them in the Pie with flic'd Arti- 
- dale bottoms, lay on Butter, and cloſe the fie with a Lear, 


A Battalia Pie. 


TAKE four ſmall Chickens, and b PERS 
ces, ſucking Rabbets, cut them in Pieces, and ſeaſon them with 
at; ſavoury Spice ; lay them in the Pie, with four Sweet- 
the breads ſlic d, as many Sheeps Tongues and fhiver'd Pa- 
the lates, two Pair of Lamb-ſtones, twenty or thirty Cocks 

combs, with favoury Balls and Oyſters; we by on Butter, and 
cloſe the Pie with a Lear. 


nes. A Veal Pie. 


1 RAISY a high round Pie, then cut a Fillet of Veal 
into three or four Fillets, ſeaſon it with ſavoury Seaſoning, ' 
and a little minc'd Sage and ſweet Herbs; lay it in the 
Pie with Slices. of Bacon at the Bottom, — betweeh each 

dem Fiece lay on Butter, and cloſe the Pie. When it is bak d, 

Bab and half cold, fill ir up with clarified Butter. 


A Swan Pie. | 5 


SKIN and bone the Swan, lard it with | and - 
ſcaſon it with ſavoury Spice, and a few Bay+leaves pow-= 


= . 5 


ter, and cloſe the Pie; fill it up as aforeſaid. 
os Bees ATarky 


— i... 


cerd; lay it in the Pie, flick it with Cloves, lay on But- © 
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| 47 urkey Pie. 

BONE the Turkey, ſeaſon it with ſavonry Spice, and 
lay it in the Pie, with two Capons cut in Pieces, to fill up 


the Corners. A Gooſe Pie is made the ſame Way, with 
two Rabbets, and fill them up as aforeſaid. ; | 
¶ Trout Pi. e 
CLEAN, waſh, and ſcale them, lard them with 
Pieces of a filver Eel roll'd up in Spice and ſweet Herbs, 
and Pay-leaves powder'd ; lay on and between them the 
Bottoms of ſlic'd Artichokes, Muſhrooms, Oyſters, Capers, 
and {he'd Lemon; lay on Butter, and cloſe the Pie. 
„ 19 Zel Pie. RR 
CUT, waſh, and ſeaſon them with ſweet. Seaſoning, 
and a Handfi ul of Currants ; butter, and cloſe it. 
Lanprey Pis. | 
_ CLEAN, wan, and ſeaſon them with ſweet Sea- 
ſoning; Iay them in à Coffin with Citron and Lemon-lie'd ; 
batter, and eloſe the Pie. © + li ade 
Bs Artificial Veniſon fir a Paſly. 05 
BON E a Sirloin of Beef, a Shoulder or a Loin 
Mertton, then beat it very well with a Rolling; pin, then 
; Founds of Beef with four Ounces of Sugar, and three 
unces of Mutton ; let it lie twenty-four Hours, then wipe 
it very clean ; ſeaſon it high with Pepper, Nr 
bolt, then lay it in the Form of a Paſty, then roll the Paſty 
tmoft four ſquare, till the Bottom is an Inch thick ; to a 
great Paſty of Mutton, Beef or Veniſon, put a Pound of 
Beef Suet ſhred fmall,lay the Paſte on Paper, then lay half 
the Suet under the Meat, and put round the Pudding 
Cruſt ; wet it well, turn over the Top, and cloſe it well, 
and garnith it ; then bake it, put in the Gravy, and ſerve 
it hot. When Lamb comes firſt, bone it not, but break 
it very ſmall; lay on it a few pickled · Barberries, three ot 
four Slices of rinded Lemon, and to Lamb or Veal put 
two Pounds of Suet, as aforeſaid. 47 


4 Be 
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| A Beef Paſty.. 

FIRST cut out and ſeaſon it over Night with 
and Salt, a little Red Wine and Cochineal, then make it 
up as the Buck P aſty : to each of theſe Paſties ſeaſon the 
Bones, cover them with Water in a Pan, and bake them 
with the Paſty ; when baked, ſtrain it, and pour the Gravy 


An Apple Pie. 


TAKE a Dozen of Apples, and ſcald them very ten- 
der, and take off the Skin ; then take the Pap of them, 
and put to it twelve Eggs, but half the Whites ; beat them 
very well, and take a Penny Loaf grated, and a Nutmeg 

ted, Sugar to your Taſte, and a Quarter of a Pound of 
utter melted ; mix all theſe together, and bake them in 
a Diſh ; butter your Diſh, and take Care that your Oven 


| A Spring Pie. Jiu? 
CUT a Hind Quarter of Lamb to Pieces; take four 

Ounces of the Lean, and make it into forc'd Meat as for 

the Lumber Pie; then make it into little Balls, as big as 

Nutmegs, and ſome about the Length and Bigneſs of your 

little Finger; ſeaſon the Meat with Cloves, Mace, Cinna- 

mon, Salt, and a little Pepper; then lay in the Meat, 

with ſome Prunellas flit, and a little Spinage and Beat- 

leaves ſhred, but firſt butter che Bottom of the Pie; then 

put over it a Pound, or leſs, of prefery'd Citron or Lemon, 
ringo-roots and Barberries, and a Lemon par'd and flic'dz  _* 

then put in eight Ounces of freſh Butter on the Top Lid, 

baſte it, and put in as for a Chicken Pie. | 


Puffs of Oranges. 
PARE, off the Rinds from Seville Oranges or Le- 
mons, then rub them-with Salt; let them lie twenty-four 
Hours in Water, then boil them in four Changes of Water; 
make the firſt Salt, drain them dry, and beat them fine to 
aPuff; then bruiſe in — ———— you have pared, 

| 4 £ then 


* 24 


\ 
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then make it very ſweet with fine Sugar, boil it till it is 
thick, let it ſtand till it is cold, and then it will be fit to 
rut in the Paſte. | IE: 
| Another Way. 1 

SALT them whole, then boil them as above directed, 
and when they are cold, ſlice them very thin, put a little 
Sugar over the Bottom of the Tart, then lay in the Slices 
with a little Sugar, and ſo fill the Tarts or Patty-pans; 
you may lay Slices of Pippins between the Oranges. 


. . To male ſeeing 8 
BEAT and ſift a Pound of double - reſin d Sugar 
through a Lawn Sieve; then whip the Whites of three 
Eggs to Snow very thick, put in the Sugar by Degrees to 
them, and when all is in, beat it together half an Hour; 
it muſt be as thick as it will but juſt run, if not, put in two 
Sp oonfuls of Orange or Roſe- water, in whick diſſolve a 
Grain of Muſk, or Ambergreaſe; then lay on a little of 
the Iceing quick with a Bruſh. or Knife. If you garniſh it 
with ſmall colour d Comfits, as Sweetmeats, ſtick them all 
upright in Sprigs, or the Iceing, if cold, with the White 
EEE hu ˙Ü—Ü . dc 44 65 hl 
45 To make the Queen's Delight. - T2 
TAKE a Pound of double-refin'd Sugar, beat it ſmall, 
ara ſiit it, ſix Ounces of blanch'd Almonds well beaten, 
and mix them together with the Froth of the Whites of 
Egęs, and a Grain or two of Muſk ; make a Paſte thereof, 
di roll it out thin, then cut it to the Size of the Top of a 
Wine Glaſs, put any round Pieces of Sweetmeat, and co- 
ver it with another Bit of Paſte, and cloſe the Edges with 
the narrow End of a Funnel, and bake them on a Sieve, 
when the Oven is almoſt cold. 38 


e woe: r 
TAKE a Pound of Sugar, and beat it fine, four Volks 
and two Whites of -Eggs, half a Pound of Butter, a little 


Roſe-water, fix Spoontuls of warm Cream, a Pound. of 
| | | - Cyranly 
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Currants, and as much Flour as will make it up; ſtir them 
well together, and put them into your Patty-pans, being 
well butter d; bake them in an Oven, almoſt as hot as for 
Manchet; or half an Hour; then take them ont and glaze 
them, and let them ſtand but a little after the Glazing is 
on, to riſe. * | E e 

ä | A rich Cale. EY 7 — 

TAKE a Quartern and a half of ſine . Flour, and ſix 
Pounds of Currants, an Ounce of Cloves and Mace, ſome 
Cinnamon, two Nutmegs, about a Pound. of Sugar, ſome 
Lemon and Orange, and Citron, candied, and cut in 
thin Pieces, a Pint of any ſweet Wine, ſome Orange-flower- 


. 8 


Pounds of freſh Butter, and mix into it an Ounce of Cloves, | 
Mace and Cinnamon, two Pounds of Sugar, a Pound of 1 
candied Lemon and Citron ſlic'd, four Ounces of Dates 
lid, twelve Eggs, whip. your Whites to Snow, a Quart of 

Ale Yeaſt, a Pint of Sack, and half a Pint of Orange-flower- 

water, or Roſe-water; then melt a Pound of Butter in a 

Quart of Cream, make it Blood-warm, put all into the 

Flour, and mix them together; then mix intq it fix Pounds 

of Currants, and put it inta a butter d Hoop. Bake it 

three Hours and a Half. Ice it when it is co 


A Seed Cake. 


TAKE three Pounds of fine Flour, and: two Pounds 
of Butter, rub it in the Flour, eight Eggs, and four Whites, 
a little Cream, and five Spoonfuls of Yeaſt ; mix all toge- 
ther, and put it. before the Fire to riſe, then put in three 
Quarters of a Pound of Carraway-comfits, and put it in a 
Hoop well butter'd, An Hour and a half will bake it. 
£ * 


51 


ag water, a Pint of Yeaſt, a Quart of Cream, two Pounds of 

„ Wl Putter melted, and pour it in the Middle ; then firew ſome 
Four over it, and let it ſtand half an Hour to rife; then 
in knead it well together, and lay it before the Fire: to riſe, 

- and work it up very well; then put it in a Hoop, and 

of bake it two Hours and a half in a gentle O yen. 

te DRY ſeven Pounds of Flour, rub then into it two 


” B_T » SOT =O 
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. 4 Auotber. 

TAK E three Pounds of ſmooth Carraway-comfits, fix 
Pounds of Flour, half a Pound of Sugar, an Ounce of Spice, 
rubb'd in very fine with a Pound of Butter; make a Hole 
in the Flour, and put in three Pints of Ale Yeaſt, half a 

Pint of Sack, a little Honey-water, and a Pint of warm 
Milk, mix'd together; then firew a little Flour thereon, 
let it lie to riſe, put it in a Hoop, ſtrew on it double re- 
fin'd Sugar, and rough Carraway-comfits, and bake it. 

. A Batter Cake. 

TAKE fix Pounds of Currants, five Pounds of Flour, 
an Ounce of Cloves and Mace, a little Cinnamon, half an 
Ounce of Nutmegs, half a Pound of pounded and blanch'd 
Almonds, three Quarters of a Pound of flic'd Orange and 

emon-peel, half a Pint of Sack, a little Honey-water, 2 
Quart of good Ale Yeaſt, a Pint of Cream, and a Pound 
and a half of Butter melted therein ; mix 1t together in a 
Kettle over a ſoft Fire, ſtirring it with your Hands, till it 
is very ſmooth and hot; then put it in a Hoop, with a 
butter d Paper at the Bottom. ba, 

FT To make Rice Cheeſecakes. 
- TAKE a Pound of ground Rice, and boil it in a Gal- 
Ion of Milk, with a little whole Cinnamon, till it is of 2 
good Thickneſs; then pour it into a Pan, and ſtir about 
three Quarters of a Pound of freſh Butter in it; then let it 
ſtand cover d till it is cold, put in twelve Eggs, and leave 
half the Whites out, and a Pound of Currants; grate in a 

ſmall Nutmeg, and ſweeten it to your Palate. | 


3 | Another Way. 
LEAVE out the Biſkets, and thicken it with the 

Flour of Rice, as before. 8 

Cbaeſecales. MATS 

_ BOIL a Quart of Cream or Milk with eight Eggs well 

beaten, ftir it till it is a Curd, then ſtrain it, and mix it with 

the Curd of three Quarts of Milk, three Quarters of a Four 


8. 


Currants with Seaſoning, and Sugar, and alittle Sack. 
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of Butter, two grated Biſkets, two Ounces of pounded and 
blanch'd Almonds, with a little Sack and Angel-water, 
half a Pound of Currants, ſeven Eggs, and Spice and Salt; 
beat it up with a little Cream till it is very light, and fill 
the Cheeſecakes. The ſame Way you may make Cheeſe- 
cakes with the Curd of a Gallon of Milk, without the Egg. 
Curd. 1 8 | 
| To make Cheeſecakes another Way. els! 

DRAIN a Quart of tender Curd from the Whey; 
then rub it through a Hair Sieve with the Back of a Spoon, 
beat into it half an Ounce of Cinnamon and Mace, eight 
Ounces of fine Sugar, eight Ounces of Currants, eight 
Yolks of Eggs, four Ounces of Almonds blanch'd and beat - 
fine, with a Spoonful of Orange-flower or Roſe-water, to 
keep it from oiling; then grate four Naples Biſkets into a. 
Pint of Cream, and boil it till it is as thick as a Haſty- 
Pudding; keep it ſtirring, then mix into it ten Ounces of 
fine freſh Butter, and E. it to the Curd; mix all well to: 
gether, and it will be ft to fill your Paſte. 

| Anaotber Way. 5 

Us T boil a Pint of Cream with a little whole Cin< 
namon and Mace, then take it off, take out the Spice, 
and grate into it eight Ounces of. Naples Biſkets ; ſet it on 
2 Fire, and make it boil, and take it off, and beat the 
Volks of twelve Eggs; then ſet it on the Fire, and ſtir it 
till it is as thick as Curds, and put to it four Ounces of Al- 
monds ; beat it as aforeſaid, then ſweeten it to your Taſte. 
with Sugar, and it is fit, 1 

To make Cheeſecake Meat. | 

PUT to ten Eggs a Quart of Milk; boil them toge- 
ther, ſtrain them, beat the Eggs in a Bowl, and xe Re. 
you {train from the Eggs, and boil it in a Pan, with Bread, 
like a Haſty- pudding; put in a Quarter of a Pound of But- 
ter, mix it and the Eggs t er, then in Plumbs, 


F 6 Porrugal 
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Portugal Cakes. 


' PUT a Pound of fine Sugar, a Pound of freſh But. 


ter, five Eggs, and a little Mace beaten into a broad Pan; 
beat it up with your Hands till it is very light, and looks 
curdling ; then put thereto a Pound of Flour, half a Pound 
of Currants very dry, beat them together, fill your Heart- 
pans, and bake them in a ſlack Oven. You may make 
Seed Cakes the ſame Way, only put Carraway Seeds in- 
ſtead of Currants. | 


A Portugal Cake. 


Mix into a Pound of fine Flour a Pound of Loaf Su- 
beaten and fifted,” then rub into it a Pound of pure 
weet Butter, till it is thick like grated Bread ; then put 
to it two Spoonfuls of Roſe-water, as much Sack, ten Eggs, 
and whip'the Whites to Snow ; then put in it eight Ounces 
of Currants, mix all well together, and butter the Tin 


Pans; fill them but half full, and bake them. - If they 
are made without Currants, and kept in a dry Place, they 


will keep a Year ; add a Pound of Almonds blanch'd, and 
beaten with Roſe-water, as above, and leave out the 
Four. [Theſe are another Sort, and better. 
5 . Ginger-bread Cakes. 

TAKE three Pounds of Flour, a Pound of Sugar, a 


Pourd of Butter rubb'd in 'very fine, with two Ounces of 
Ginger, an1 a grated Nutmeg ; mix it with a Pound of 


. Treacle, and a Quarter of a Pint of Cream, warmed toge- 


ther; then make up your Bread ſtiff, roll them out, and 
make them in thin Cakes. Bake them in a ſlack Oven. 


Another Day. 


TAKE a Quarter of a Peck of Flour, twoPounds and 
three Quarters of Treacle, a Quarter of a Pound of Ginger, 


and half an Ounce of Coriander and Carraway. Seeds 


bruiſed; make it into large Cakes : Put into either of 


them Sweatmeats, if you pleaſe. When they are bak d, 


» 


dip them in boiling Water to glaze them, 
th 8 5 2 — 
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Shrewſbury Cakes. Rs 


TAKE a Pound of Butter, a Pound of double-refin's 
Sugar ſifted fine, and put to it a little Mace beaten, and four 
Eggs; beat them all together with your Hands, till it is 
very light, and looks curdling ; then put to them a Pound 
and a half of Flour, and roll them out into little Cakes.. -. 

f 4 Plumb Cale. . 

TAKE three Pounds of Flour, rub into it a Pound of” 
Butter, and three Eggs, Volks and Whites; then take 
three Gills of Cream, and make it pretty warm, having” 
in your Flour ſeven Spoonfuls of Veaſt; mix theſe well to- 

ether, and beat it well with yaur Hand; then ſet it be- 

re the Fire to riſe, and when your Oven is hot, add to it 
two Pounds of Currants, a Pound of Sugar, and half a Gill 
of Brandy; mix theſe together, and ſo put it into your 
Hoop, and what Sweatmeats you will, and ſeaſon it with 
Mace or Nutmeg. An Hour and a half will bake it. 


— A fue Cale. 


DRY a Gallon of Flour well before the Fire, then 
take ap Ounce of Cinnamon and Nutmeg well beaten, half 
a Pound of Orange, Lemon, and Citron Peels ſlic d, four 
Pounds of Currants, a Pound and a half of Sugar, a Gill 
of Sack, a Gill of Cream; a Gill of Yeaſt, and two Pounds 
and a half of Butter melted ; mix all theſe well together, 
let it ſtand half an Hour before the Fire to riſe, then put it 
in the Pan, and bake it, and when it is enough, glaze it. - 


A Seed Cake. 


TAKE a Pound and a half of Flour dried before the 
Fire, a Pound and a half of Butter, a Pound and a half 
of Sugar, nine Eggs, Whites and Yolks, three Quarters of 
an Ounce of Carraway-ſeeds, and a Nutmeg grated ; heat 
a Bowl very hot, work the Butter with your Hands before 
the Fire till it is like thick Cream, then work in the Su- 
gar by Deen, and then put in the 
beaten, and by Degrees put in the F 
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Nutmegs and Seeds; beat it well together, then put it into 
your Hoop. An Hour 
not be very hot. 

TAK E a Pound of fine Sugar ſifted, and a Pound or 
the beſt Butter; beat it with your-Hands half an Hour; 
add eight Eggs, and a Pound of Flour; heat it all toge: 
ther, and add a Pennyworth of Carraway-ſeeds.. 


Almond Clesſecakes. 


TAKE a Quarter of a Pound of blanch'd Almond, 
and beat them, then beat ſix Eggs, a Lemon-ſkin grated off 
the Lemon as it is whole, half a Pound of Butter, and half 


5 _ a Pound of fine Sugar; beat all together, and then put 


them into Paſte. 7 
To make à Cate. 

TAKE four Pounds of Flour, and dry it by the 
Fire, and ſeven Pounds of Currants; let them be well 
waſhb'd and pick'd, and let them ſtand at the Fire to keep 
warm, and take three Pounds of Butter, and a Pint and a 
half of Cream ; fet your Butter and Cream over the Fire 
till the Butter is melted, and take half a Pound of double 
refin'd Sugar dried, and half an Ounce of Mace beaten; 
mix your Mace with the Flour, then take twenty Eggs, 
and half the Whites, and a Pint of Ale Yeaſt ; -beat your 
Eggs, and mix it all together with your -Flour, then let 
it ſtand half an Hour by the Fire to riſe ; then put the 
Currants in, juſt when it is ready to go to the Oven; fo 
put it in a Hoop, and let it bake an Hour, and if you have 
a Mind for Sweetmeats, put ina Pound of Lemon, Orange 
and Citron. | | 

= To make a good Cake. 15 
TAKE a Peck of Flour, and rub in it à Pound of 

Butter, then ſet on a Sauce - pan of Cream, as much as wil 
wet it, {lice into it a Pound of Butter, and when it boil, 
Take it off to cool; then mingle with it the Flour, — 


\ 


will bake it, but the Oven muſt | 
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) large Nutmegs, ſix Blades of Mace beaten, a Pound of Su- 
2 gar, ſome Roſe - water, and two Pounds of Currants; when 
| you have mingled all theſe in the Flour, and made a round 
Hole in it, then take a Pint of Ale Yeaſt, and beat into 
it the: Volks of eight Eggs, half a Pint of Sack, and tem- 
rit with your Cream and Butter; be ſure not ta make 
it too wet; neither muſt it be too ſtiff; then ſet it by the 
Fire to riſe, and cover it ; then put it info a Rim of Tin, 
and ſet it in a hot Oven. : An Hour and a half will bake: 
it. When it comes out of the Oven, beat ſome Whites of. 
Eggs, and waſh it over, and ſiſt on it ſome fine Sugar, 
Another Cake. 

TAKE four Pounds and a half of Flour, and two 
Pounds of Currants, and mix them together; take a Quart 
of Milk, and boil it a little, and a Pound of Butter; when 
it is almoſt cold, put in about half, or three Quarters of a. 
Pint of good light Yeaſt, ſome Sugar, and a little Salt; 
then ſtrain it into the Floar, and mix it well, and let it lie 
a little before the Fire. What Spice you put in muſt. 
be firſt mix'd with the Flour. 5 


ll 

Þ - ». 

2 A Carraway Cale. 
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MELT two Pounds of freſh Butter in Tin or Silver, 
let it ſtand twenty-four Hours, then rub into it four” 
Pounds of fine Flour dried, mix in eight Eggs, and whip 
” WH the Whites to Snow, a Pint of Ale Yeaſt, and a Pint of 
bt Sack ; mix all together, and put in two Pounds of Carra- 
he way-comfits ; pr it into a butter'd Hoop, and bake it two 
10 Hours and a half; you may mix into it half an Oance of 
Cloves and Cinnamon. OO * 
80 To make clear Cakes of Quincer, Prart, Plumbs, or 
« Apricot. -* | 
PARE your Quinces, and put them into cold Water 
of 25 you pare 8 ſlice them from the Core, and put them 
ll in a ſilver Flagon, or earthen Pot, without Water, and 
ls ſet them into a Pot of Seething-water, uncover'd or 
ee topp'd ; make the Water boil a- pace, and when you ſee 
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any Syrup come from the Fruit, pour it away into a Glaſs, 
with a Piece of Tiffany tied on it; then take the Weight 
nin double-refin'd Sugar, wet it with four or five Spoonfuls 
of Spring-water, and boil i to a Candy-height ; then put 
in four or five Spoonfuls of the Juice, ſet 1t on a gentle 
Fire, and ſo by little and little put it in all, continually ſtir- 
ring it, and when you think it is thick enough, take it off, 
and put in a little Juice of Lemon to clear it (if you like the 
Taſte) then pour it into Glaſs Saucers, and {ct it into your 
Stove, which muſt be kept with a continual Heat; turn 
it as ſoon as it candies, and take Heed of over-dryang it. 

- You may make the Sugar of a hard Candy, and then 
put in the Juice, and ſet it no more on the Fire. 


To make Cafes. 


TAKE four Pounds of Flour dried in an Oven, fix 
Pounds of Currants, fourteen Eggs, ard fix Whites, three 
Spoonfuls of Sack, a Quarter of a Pint of Cream, a Spoon- 
ful oFOrange-flower or Roſe-water, two Pounds of Butter 
waſh'd in Roſe - water, and four Nutmegs beaten ; the Cur- 
rants muſt not be waſh'd, but pick d and rubb'd ; the But. 
ter muſt be rubb'd in cold after the Currants are rubb'd in 
\ Ate Flour; te this Quantity you muſt have two Pounds of 
o Stigar ſearc'd. Bake them in a quick Oven; half 
our will ſerve. Theſe Cakes are better when they 
. Week old, than they are the firſt Day. N 


- 58 Saffron Cakes. 


TAKE half a Peck of the fineſt Flour, a Ponnd of 
Butter, and a Pint of Cream, or good Milk ; fet the Milk 
on the Fire, put in the Butter, and a good deal of Sugar; 
then ſtrain Saffron to your Taſte and Liking, into your 
Milk ; take ſeven or eight Eggs, with two Yolks, and 
ſeven or eight Spoonfuls of Yeaſt ; then put the Milk to 
it, when it is almoſt cold, with Salt and Coriander-ſeeds; 
knead them all together, make them up in reaſonable 
Cakes, and bake them in a quick Oven. * 
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To make à great Cake. 


TAKE a Peck of Flour, by Weight twelve Pounds, 
twelve Pounds of Curfants, two Pounds of Raiſins of the 
Sun, ſton'd and ſhred very ſmall, two Pounds of Sugar, 
five Founds of Butter, half a Pint of Sack, five or ſox Eggs, 
half a Pint of Roſe-water, - three Pints of the beſt Ale 
Yeaſt, five Pints of Cream, or Strokings, an Ounce of 
Cinnamon, ſix Nutmegs, and ſome Cloves and Mace; 
divide your Flour into two Parts, boil the Cream, and 
when it is almoſt cold mix it with the Yeaſt; then put it to 
X the one half of the Flour, working it very well; ſet it be. 

fore the Fire, and cover it. Melt the Butter and Roſe- 

water on a gentle Fire,. and beat the Butter well with 
your Hands; the other Flour muſt be ſet before the Fire, 
and made as hot as you can, and your Currants and Rai- 

ſins 5 mix d — laid before o_ Fire, and r 

very hot; you mult lay your Spice and 8 over a Cha- 

fng-diſh of Coals, and make 11 as hot 2 can ſuffer 
your Hand in; then mix the Flour, and all the reſt, 
with the other Paſte, and keep it hot till it is put into the 

Oven; when all is mix'd,. it will be no thicker than a 

Pudding; flour your P well that is to be at the Bot- 
tom, and ſet upon it a Hoop, either of Wood, or triple 

ſtrong Paper; pour your Cake into the Hoop, and ſet it 

in the Oven, then take fix Whites of new laid „ and a 

Pound of double- rein d Sugar, and beat the Eggs to a 

Froth with a little Roſe- water; then put in the Sugar, and 

beat it till it is as white as Snow, 2 when your Cake is 
ready to draw, ice it over with a Spoon, and let it ſtand 

till it hardens, * 
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A Seed Cake. 


. TAKE ſeven Pounds of Flour, and two Pounds and 
half of r; rub it together till it is like Crumbs of 
Bread, ſeaſon, it with three Quarters of an Ounce of Cin- 
namon, as much Nutmeg, a little Cloves, Mace and 
dalt, half a Pound of Sugar, fix Eggs, and three Whites, 
three Pounds of Carraway-comfits, a Pint of Ale "Ivy 
5 . . an 
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and a Quart of Cream; ſcald the Cream, and when it 
is a little hotter than new Milk, ſtir in a Quarter of a Pint 


of Sack; with this knead your Cake, put your Comfits : 


into the Cream, and when your Paſte is made, lay it be- 
- fore the Fire to riſe, and break it in Pieces on a Table, and 
work it with your Comfits ; then make up your Cake, and 
now it all over with ſome of the Paſte thin roll'd; ſo 

| e it. 2 | 
Then take half a Pint of ſweet Cream, the thickeſt you 
Ean get, ſet it on the Fire, and when it boils put in as 
much fine grated Bread ſifted as you can; make it wet till 


it is very ſtiff, then take two Gallons of new Milk, and 


e Quart of Cream, ſet it together with a little good 
. Runnet, not quite fo hot as it comes from the Cow, and 
when it is come, break it ſoftly, and after letting it ſtand 
a little while, wey it in a Canvas Strainer, and when 
it is dry wey' d, break it very well with your Hands 2. 
gainſt a Tray; then put in your Bread, and break it 


very well with the · Curd; put in a whole grated Nutmeg, 


the Volks of two Eggs, half a Pound of Sugar — beaten, 
half a Pound of Cürrants, ſome Roſe- water, and a hitle 
Salt; ſtir it altogether, then put it in your 


Coffin, d 
when they are riſen in the Oven, and begin to look brown, 
tale them out, having half a Pound of the beft freſh But - 


der melted, with a little Sugar and Roſe- water, ready to 
pour on them; then ftrew on fome fine Loaf Sugar over. 
the Top of them, then ſet them into the Oven again, and 
when they are iced, draw them. 0 | 


To mate a Cake which will keep. good a Quarter of 4 
8 car, ru 

TAK E eight Pounds of Flour, nine Pounds of Cur- 
rants well pick d, waſh'd and dried, two Pounds of But- 
ter, a Quart of Cream, a Quart of Ale Yeaſt, a little Sack 
and Roſe-water, a Pound of Sugar, the Volks of fixteen 
Eggs well beaten, and what Spice you think fit ; mix them 
together, and ſeaſon it, and when your Oven is hot pute. 
into a Hoop, and bake it; mix the Whites of Eggs with 
fome double- reſin'd Sugar, and when it is baked, ice it 
over, and ſet it in the Oven till it is dry. | 4 
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4 Pudding made with Raſpberries. 7 
TAKE the Yolks of eight hard Eggs chopp'd ſmall, 
and put them to a Pint of Cream; then beat four Eggs, 
and put in two Spoonfuls of Flour, and as much Powder- 
Sugar ; then put to it four Penny Naples Biſkets, and put 


in as much Syrup of Raſpberries as you think proper, to 


give it a Flavour and a Calour; mix all theſe together. If 
you will you may bake it in a fine Cruſt roll'd thin, and. 
laid in a Diſh, or bake without, in a gentle Oven. 


| £ Poratoe Pudding. 
TAKE ſome good Potatoes, and boil them tender, 


then bruiſe them in a marble Mortar till they become a 


Paſte; then take two Naples Biſkets grated, a, Carrot 
ted, a little Orange-flower Water, ſome Mace and Nut- 
meg, ſome Sugar, and ſome butter'd Eggs ; mix theſe to- 
gether, and put it in a Diſh, with Slices of Butter laid upo 

our Pudding, and half an Hour will bake it. Serve it 
ot with flic'd Lemon. Tt is beſt to put ſome Pulp of 


Oranges into the Pudding before you bake it. 


TAKE a Pound of white Potatoes boil'd and peed; 
and the Peel of a Lemon; boil it tender in Water, and. 
fired it ſmall; beat theſe ſmall in a Mortar, then put to 
it half a Pound of Sugar ſifted, a Pound of Butter melted; - 
a little Nutmeg, a little Salt, and the Volks of eight 
Egge, with four of the Whites; ſqueeze in the Juice of a 
Lemon, and when all is mix'd well together, put it in a 
Diſh, with ſome Paſte round it, and let it ſtand in. a quick 
Oven half an Hour. 9 


"To make a light Pudding. 

TAKE a Pint of Cream, and put ſome Nutmeg, 
Cinnamon and Mace, and boil it with the Spice; when 
it is boil'd take out the Spice, then take the Volks of eight 
Eggs, and four of the Whites; beat them well with ſome 
Sack, then mix them with your Cream, with a little — 


\ 
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and Sugar, ard take a Halfpenny white Loaf, and 2 
Spoonful of Flour, and put in a little Roſe- water; beat all 
theſe well together, and wet a thick Cloth, and flour it, 
and put your Pudding into it, and tie it up, and wherrthe 
Pot boils, it muſt boil an Hour. Melt Butter, Sack, and 
Sugar, and pour over it. | 


A Rice Pudding. _ 


- TAKE fix Ounces of the Flour of Rice, put it in a 
Quart of Milk, and let it boil till it is pony thick, flir. 
ring it all the while; then pour it in a Pan, and ſtir in it 
half a Pound of Butter, and fix Ounces of Sugar. When 
it is cold, grate in a Nutmeg, and beat and ſtir all this 
together ; put a little' fine Paſte at the Bottom -of your 

Diſh, and bake it. | | As 2 | 


Another. 


TAKE half a Pound of Rice, and beat it to Pow 
der; then ſet it on the Fire with three Pints of ilk 
 - boil it well, and when it is almoſt cold, 
Eggs well beaten, with half a Pound of 

half a Pound of Sugar; put in N 
what you pleaſe. About half an Hour will 
TAKE half a Pound of Rice, and boil it till its 
tender; then add to it ten Eggs, with half the Whites; 
ſeaſon it to your Palate, and putto it a little Salt, ſome Nut- 
B. and ſome Orange · flower · water; then put it in the 
Dith, with thin Paſte at the Bottom, and put in half « 
Pound of Butter in little Bits. | | | 


Another. 3 | 
'- BOIL eight Ounces of Rice very thick and tender, 
in Milk, then mix in eight Ounces of Butter, a Pint of 
Cream, half a Quarter of an Ounce of Cloves, Mace and 
Cinnamon, a little Salt, the Volks of ten Eggs, a. Pound 
of Currants, a Glaſs of Sack, a Spoonful of Orange-tlowe | 
or Roſe-water, and eight Ounces of candied HH 0 
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Citron lic'd thin; mix all together, boil it an Hour, and 
ſerve it. | 
: 4 Bald Pudding. | 

TAKE a Pound of Beef-ſuet ſhred very fine, then 
ſtone three Quarters of a Pound of Raiſins, then take ſome 

ted Nutmeg, a large Spoonful of Sugar, à little Salt, 
ome Sack, four Eggs, three Spoonfuls of Cream, and five | 
Spoonfuls of Flour ; mix theſe together, tie it up in a 
Cloth, and let it boil three Hours. Melt Butter, and pour 
over it. ; | 


A plain boil'd Pudding. 
TAKE a Pint of Cream, and mix with it ſux' Eggs 
well beaten, two Spoonful: of, Flour, half a Nutmeg grated, 


and a little Salt-and Sugar to your Taſte ; butter a Cloth, 
and put it in when the Pot boils; give it two or three 


Turns in the Pot at firſt going in. Half an Hour will boil 


it. Melt Butter for Sauce. 


Black Puddings in Guts. 

TAKE the Liver of a Hog freſh kill'd, boil it till it 
is enaugh, with the Milt; then bruiſe them. in a Marble 
Mortar till they come.to a Pulp, with half as much Hog's 
Fat, ſhred ſmall; as will amount to the Quantity, and 
with them mix ſome Blood of a Hog, or Goole, or Sheep, 
that has bled freſh, and beat theſe all the Time with a 
little Salt, and the following Things; ſhred ſome ſweet 
Herbs ſn;all with ſome — add a little Salt, the 
Yolks of Eggs butter'd, ſome Spice to your Mind, in. 
Powder, and, if you will, ſome Grots, or dried Oats, a a 
little cut in the Mill, that have been ſteep'd twenty Hours 
in Water, till the whole comes to a due Confiftence to 
put into the Guts; then put it in, and tie them up, and 

il them in a large Kettle with Hay at the Bottom, and 
when they are ſwell'd enough, lay them upon Hay to dry, 
and turn black. lu ety. | 
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Excellent Black Puddings. 


TAKE a Quart of Sheep's Blood, a Quart of Cream, 
ten Eggs, Whites and Volks, beaten well together; fiir 
them very well, and thicken it with grated Bread, and 
Oatmeal finely beaten, of each a little Quantity, Beef Suet 
finely ſhred, and Marrow in little Lumps'; ſeaſon it with 
a little Nutmeg, Cloves and Mace, mingled with . Salt, - 
a little ſweet Marjoram, Lemon, Thyme, and Penny- 
royal, ſhred very well together, and mingled with the 
Other Things; when all is well mix'd, fill the Guts, being 
well cleans 'd, and boil them carefully. 


A Richmond Pudding. % 


"TAKE a Pound of Beef-ſuet, ſhred very ſmall, then 

take a Pound of Raiſins of the Sun, and ſtone them; then 

put to them two Spoonfuls of Flour, fix Eggs beaten, a 

- little Sugar, half a Nutmeg grated, and a little Salt; mix 

ttzheſe together, put it in your Sloth well flour d, aud boil 
it fix Hours, and ſerve it up. 


| 4 Batter Pudding. 
"TAKE « Pine of Milk, fix Eggs, and four Spoonfuls of 
Flour ; put in half a Nutmeg grated, and *a little Salt; 
you mult take Care your Pudding i is not thick; flour your 


' Cloth well. Three Quarters of an Hour will boil it. Sao 
it with Butter, Sugar, and a little Sack. | 


A fine Biſket Pudding.” 


TAKE a Pint of Cream or Milk, three Peniy 
Naples Biſkets grated; pour your Milk or Cream over it 
hot, and cover it cloſe till it is cold; then put in ſome 
Nutmeg grated, the Volks of four Eggs, an two Whites 
beaten, a little Orange-flower Water, two Ounces of Pow. 
der- Sugar, and half a Spoonful of Flour ; mix them well 

together, and boil it in a China Baſon butter d well on the 
Inſide; tie it in a Cloth well flour d, and boil it an Ho 
Serve it, being turn'd out of the Bottom, with Bure, 
Sack and * — | FE bY 
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Do male a Beggar's Pudding. | 
TAK E ſome ſtale Bread; pour over it ſome hot Wa- 
ter, till it is well ſoak'd ; then preſs out the Water, and 
waſh the Bread; add ſome powder'd Ginger, Nutmeg 
grated, and a little Salt ; ſome Roſe-water or Sack, ſome 
Liſ6on Sugar, and ſome Currants ; mix theſe well together, 
and lay it in a Pan well butter'd on the Sides; and when 
it is well flatted with a Spoon, lay ſome Pieces of Butter - 
on the Top, bake it in a gentle Oven, and ſerve. it hot. 
You may turn it out of the Pan when it is cold, and it will 
eat like a fine Cheeſecake. 


Plain Pudding. | | 
TAKE a Quart of Milk, and boil it, then ſtir nan 
ſome Flour till it is thick, then put in half a Pound of But-- + ©. 
ter, fix Ounces of Sugar, a Nutmeg grated, a little Salt, 
nine or ten Eggs, but not all the Whites; mix all well to- 
gether, butter your Diſh, and put your Pudding in. Three 
Quarters of an Hour will bake it. L 


A Carrot Puig. | 
TAKE raw Carrots, and them ; to a Quarter 
of a Pound of Carrots, put hal a Pound of grated Bread, 

half a Nutmeg grated, a little Cinnamon beaten, a little 
Salt, three Spoonfuls of Sugar, four or five Eggs, half a 
Pound of Butter melted, a Glaſs of Sack, a little Orange- 
flower-Water, and half a Pint of Cream; mix it all toge- 
ther, and beat it well; then put it in a Diſh with Puff 
Paſte at the Bottom, bake it gently, and ſerve it hot. Gar- 
niſh it with Lemon ſticed, and Sugar grated over it. 


Another. 


TAKE a Pint of Cream, five Eggs well beaten, a Nut- 
meg, a Penny Loaf grated, and as much grated Carrot, a 
Lemon-peet ſhred, a Quarter of a Pound of Sugar, and 
a5 much Butter melted ; mix all theſe together, and put 
in a Spoonful of -Cartaway-comfits ; cover the Diſh, Bot- 
| tom and Edges, with a thin Puff Paſte, and bake it; make 
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Sauce of White · Wine, Butter and Sugar, and put it upon 
the Pudding. | - {2s | "24H 

: | Another. | 1 

TAKE two or three middling Carrots, and a Two- 
y wheaten Loaf, and grate them; mingle them toge- 
ther with a Quart of Milk, half a Dozen of Eggs, and three 
Whites, three Spoonfuls of Roſe-water, a Nutmeg, half 2 
Pound of Sugar, and a little Salt; when all is ſtirred up 
- together, put in half a Pound of melted Butter, keeping 
it ſtirring whilſt you put it in; then por it into a but- 
ter'd Diſh, bake it, and ſtrew- ſome fine Sugar on it when. 
you ſerve it. | | 


TAK E two great Carrots, or three ſmall ones, and 
grate them; then take a Two-penny Loaf, and grate it, 
ualf a Pound of fine Sugar, and as much Butter melted, 
ten Eggs, four Whites, a Nutmeg grated, two Egg-ſhelk 
of Flour, and a Pint or more of good Milk; max it all 
together, and ſtir it well, then put it into a Diſh, lay Paſte 
round it, and bake itx and when it is bak'd, ſtrew Sugar 
upon it, and pour on Butter. 2 . 


Another. 


- BOIL two large Carrots, and when cold, pound them 
in a Mortar, and ſtrain them through a Sieve ; mix with 
them two grated Biſkets, half a Pound of Butter, Sack, 
and Orange-flower-Water, Sugar, and a little Salt, a Pint 
of Cream mix'd with ſeven Volks of Eggs, and two 
Whites; beat theſe together, and put it in a Diſh coverd 
witu Puff Paſte, and garniſh the Brim. ; 
| A Marrow Pudding. Wakes 
BOIL a Quart of Cream or Milk, with a Stick -of 
Cinnamon, a quarter d Nutmeg, and large Mace; then 
mix it with eight Eggs well beaten, a little Salt, Sack and 


Orange-flower-Water, and ſtrain it; then put to it three 
grated Biſkets, a Handful of Currants, as many Nei 


. — 
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the Sun, the Marrow of two Bones, all to four large 
Pieces ; then gather it to a Body on the Fire, and put it in 
the Diſh, having the Brim garniſh'd with Puff Paſte, 
and raiſed in the Oven; then lay on it the four Pieces of 
Marrow, | colourd- Knots, and Paſte, flic'd Citron, and 
Lemon-peel. Half an Hour will bake it. 0 
: ; Another. 8 

MAKE a Pint of Cream boil, then take it off the 
Fire, and ſlice into it a Penny white Loaf; when it is 
cold, put into it eight Ounces of blanch d Almonds beaten 
fine, with two Spoonfuls of Roſe-water ; put in the Volks 
of ſix Eggs, a Glaſs of Sack, a little Salt, fix Ounces of 
candied Lemon and Citron flic'd thin, and a Pound of 
Marrow flic'd thin; mix all together, then put it into a 
butter d Diſh, duſt on fine Sugar, bake and ſerve it; add 
half a Pound of Currants. 

An Almond Pudding. a 

TAK E half a Pound of Jordan Almonds blanch' 
and pound them in a Mortar, with a Quarter of a Pound 
of Piftacho Nuts, four grated Biſkets, three Quarters of a 
Pound of Butter, a little Salt, Sack, and Orange-flower 
Water; then mix it with a Quart of Cream, and eight 
gps ; being boil'd and mix'd together with ſweet Spice 

Sugar, pour it into your Diſh, being cover'd with 
Puff Paſte, and garniſh the Brim. 

TAKE a Poundof Almonds blanch'd, and beat them 
with three or four Spoonfuls of Orange-flower Watte; 
grate a Quarter of a Pound of Naples Biſkets, and ſeaſon 
it with beaten Mace, eight Eggs, with half the Whites, 
and a Quart of Cream, to your Taſte; ſtrain the Eggs 


through a Sieve, then add half a Pound of nice Butter, 
put ſome Paſte round the Diſh, and ſo bake it, | 


| Another. 2 
THE Almond Pudding is made the ſame Way as th 
Rice Pudding, only blanch 8 of Almonds, then uk W 
| them 


rr 
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Sauce of White- Wine, Butter and Sugar, and put it upcn 
the en, 


Another. 


TAKE two or three middling Carrots, et a Two⸗ 

| penny wheaten Loaf, and grate them; mingle them toge. 

. ther with a Quart of Milk, Ralf a Dozen of Eggs, and three 

Whites, three Spoonfuls of Roſe-water, a N utmeg, half 2 
Pound of Sugar, and a little Salt; when all is ſtirred up 

together, put in half a Pound of melted Butter, — 
it ſtirring whilſt you put it in; then poyr it into a but- 
- ter'd Diſh, bake it, and ſtrew ſome fine Sugar on it when. 
you ſerve i it. 


Andther. 
| TAKE two great Carrots, or three ſmall ones, and 
| pi them; then take a Two-penny Loaf, and grate it, 
alf a Pound of fine Sugar, and as much Butter melted, 
ten Eggs, four Whites, a Nutmeg grated, two Egg-ſhelk 
of Flour, and a Pint or more of good Milk; mix it al 
together, and ſtir it well, then put it into a Diſh, lay Paſte 


round it, and bake it, and when yt is bak d, frew Sugur 
Won it, and pour on Butter. 


Another. 


BOIL two large Carrots, and when cold, pound them 
102 Mortar, and ſtrain them through a Sieve ; mix with 
them two grated Biſkets, half a Pound of Butter, Sack, 
and Orange-flower-Water, Sugar, and a little Salt, a Pint 
of Cream mix'd with ſeven Volks of Eggs, and two 
Whites; beat theſe together, and put it in a Diſh cover d 
witu Puff Paſte, and — the Brim. 


A Marrow Pudling. 


BOIL a Quart of Cream or Milk, with a Stick of 
Cinnamon, a quarter'd Nutmeg, and large Mace ; then 
mix it with eight Eggs well beaten, a little Salt, Sack and 
Orange-flower-Water, and train it; then put to it three 
grated Biſkets, a HandfuF of Currants, as many Raiſins 2 
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the Sun, the Marrow of two Bones, all to four large 
Pieces ; then gather it to a Body on the Fire, and put it in 
the Diſh, having the Brim garniſh'd with Puff Paſte, 
and raiſed in the Oven; then lay on it the four Pieces of 
Marrow, colour d Knots, and Paſte, flic'd Citron, and 
Lemon-peel. Half an Hour will bake it. | 


Another. % 


MAKE a Pint of Cream-boil, chen take it off che 


Fire, and ſlice into it a Penny white Loaf; when it is 
cold, put into it eight Ounces of blanch'd Almonds beaten 
fine, with two Spoonfuls of Roſe-water ; put in the Volks 
of ſix Eggs, a Glaſs of Sack, a little Salt, fix Ounces of 
candied Lemon and Citron flic'd thin, and a Pound of 
Marrow flic'd thin; mix all together, then put it into a 
butter d Diſh, duſt on fine Sugar, bake and ſerve it; add 
half a Pound of Currants. 


An Almond Pudding. 


TAK E half a Pound of Jordan Almonds blanch'd, - 


and pound them in a Mortar, with a Quarter of a Pound 
of Piftacho Nuts, four grated Biſkets, three Quarters of a 
Pound of Butter, a little Salt, Sack, and Orange-flower 
Water; then mix it with a Quart of Cream, and eight 


gps being boil'd and mix'd together with ſweet Spice 
Su 


gar, pour it into your Diſh, being cover'd with 
Puff Paſte, and garniſh the Brim. 


TAKE a Pound of Almonds blanch'd, and beat them 
with three or four Spoonfuls of Orange-flower Watet; 
grate a Quarter of a Pound of Naples Biſkets, and ſeaſon 
it with beaten Mace, eight Eggs, with half the Whites, 
and a Quart of Cream, to your Taſte; ftrain the Eggs 
through a Sieve, then add half a Pound of nice Butter, 
put ſome Paſte round the Diſh, and ſo bake it, | 


" Another. _ | = "RB. 
THE Almond Pudding is made the ſame Way as hg 
Rice Pudding, only blanch -— of Almonds, then 3 
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them fine with a Spoonful of Orange-flower or Roſe-water ; 
leave out the Rice, but add a little white Bread grated, 
then boil and ſerve it. | | N 


An Orange Pudding. 


| TAKE the Peel of two Seville Oranges, boil'd up a 
or a Florentine of Oranges and Apples; pound them a 


the Carrots, and ſeaſon them as aforeſaid. 


: Another. þ 
TAKE the Peels of four Oranges, bdil them in 2 
Quart of Water, then pour it away, and put as much as 


at firſt, and boil it over ſo three Times; then lay them in 


cold Water, and dry them in a Cloth ; then beat them in 
a Stone Mortar till they are very fine; then put half a 
Pound of Naples Biſkets grated; a Quart of Cream, ten 
Eggs, and half the Whites; beat them very well, ftrain 
them into the Cream, grate ſome Nutmegs, and puta 
little Salt, a Pound of good Sugar, and the Juice of three 
Oranges; ſtir it all together, and have ſome Puff Paſte at 
the Bottom of the Diſh ; put in it half a Pound of fre 
Butter in a little Paſte. An Hour will bake it, | 
TAKE two Oranges, cut off the Peel very cloſe, and 
beat it in a Stone Mortar with the Juice, half a Pound of 
Butter, half a Pound of fine Sugar, the Yolks of fix 


Eggs, and four Whites; when the Peel is well beaten, 
and all well mix d together, lay in a thin Puff Paſte at the 


bake it, 


Bottom of a Mazarine Diſh, and another at the Top, and 


. Another. | 
BEAT the Peel of two large Oranges in a Stone Mor. 
tar, put to it twelve Ounces of Loaf Sugar powder d and 
beat them up together; then beat the Volks of twelff 
Eggs with four poonfuls of Cream, melt twelve Ounces 
of freſh Butter, trim it, and pour it to the Eggs by De- 


bes, keeping it firing ne Way; then put. in #8 
* Ping 7 8 Way; O 


\ 
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Oranges, ſtill ſtirring it, till cold; put it into a deep 
ny Diſh Frome; and bake it; duſt on Loaf Saga 
and ſerve it. Vou may add an Ounce of Sweetmeats, as 
candied Lemon and Citron, or the like. Vou may gar- 
niſh the Edge of the Diſh with Puff Paſte, ſet on as the 
Top of a Lamb Pie, ; 
Neat 4 Foot R vdding. — 
TAKE a Neat's Foot, bone it, and chop it verx 
ſmall, and mix it with grated Bread ; then boil a Pint of 
Milk, and pour upon it; put to it ſome Beef-Suet, ſux 
Eggs, and half a Pound of Currants ; then put to it ſome 
beaten Ginger, a little Nutmeg, and a“ little Salt, Sugar, 
White Wine, and ſome Roſe- - then butter four 
Eggs, and mix all together, with ſome blanched Al- 
monds beaten, and Slices of candied Citron, or Lemon- 


S S - 


nm 
© 


will bake it, 
A. Calf 's Foot Pudding. 


TAKE two Calf's Feet, ſhred them very fine, mixe 
them with a Penny white Loaf grated, being ſcalded with 
a Pint of Cream; put to it half a Pound of Beef-Suet ſhred; - 
eight Eggs, and a Handful of plump'd Currants ; ſeaſon it 
with ſweet Seaſoning, Sugar, Sack, and Orange-flower- - 
Water, and the Marrow of two Bones; put it in a Veal 
Caul, being waſhed over with the Batter of Eggs; then 
wet a Cloth, and pour it therein, and when the Pot boils, 
—. in, being tied up cloſe; boil it about two Hours, 

en it is boil'd, turn it in a Diſh, ſtick on it ſlic d Al- 
monds and Citron, then pour on it Sack, Verjuice, and 
drawn Butter, and ſcrape on Sugar. "+ 


Another. | 


TAKE the Feet, boil them tender, take out all 
the Bones, and when they are cold, ſhred them very ſmall ; 
take fix Eggs, and beat them well, half a Gill of Cream, 
and the third Part of the Whites of the Eggs, and ſome 
pers put all together, with half a Nutmeg, and half a 
Pound of Currants, -and 5 mix it well 2 
| | 2 | er, 
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peel; then butter your Diſh, and put it in, An Hows, 


4 
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drawn Butter. 


And let it boil half an Hour as faft as you can; make Sauce 
of Butter, Roſe-water, and Sugar. You may ſtick 
blanch'd Almonds upon it, if you pleaſe. "5 


BEAT the Yolks of ffteen Eggs, and ſeven Whites 


TAKE a Pound and a Quarter of Beef-Suet, ſkin 


ther, tie it up in a ſtrong Cloth, and let it boil two 
Hours. Make Sauce of Butter, Vinegar and Sugar, 


| A Duaking Pudding, 

TAKE a Quart of Cream, and beat two or three 
Spoonfuls of Flour of Rice, a Penny white Loaf grated, and 
ſeven Eggs; ſeaſon it with {ſweet Spice, and a little Angel- 
water, butter the Cloth, and tie it ſlack, and when the Pot 
boils, put it in, and boil it an Hour; then put it in a Diſh, 
and ſtick on it ſlic d Citron. Let the Sauce be Sack and 
Orange flower-Water, with the Juice of Lemons, and 


N Another. | 
TAKE a Pint of thick Cream, ten Volks, and three 
Whites of Eggs ; beat them well with two Spoonfuls of 
Roſe-water, mix it well with your Cream, that there be 
no Lumps, three Spoonfuls of fine Flour, and ſeaſon it 
according to your Taſte; butter a thick Cloth very well, 


-w . 


Another. 


and a little Salt together; then put to them three Pints 
of Cream, ten Spoonfuls of grated white Bread, a Spoon- 
ful of Orange-flower or Roſe- water, a Glaſs of Sack, and 
à little Cinnamon and Mace beaten, and mix all together; 
if it be too thin, put in more Bread, then boil and ſerve it 
hot with thick Butter. You may colour it before it is | 


boil'd with the Juice of Cowſlips and Spinage. Blanch 


and quarter four Ounces of Almonds, ftick this Pudding 
full with them, and then it is call'd A Hedge-hog Pudding. | 


The Duke of Buckingham's Puddng. 


: 
= 


ſrred it, add to it ſix Spoonfuls of Flour, four-Spoonfuls of 
vi.te Sugar, a grated Nutmeg, a little Salt. and thee 


2 
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Quarters of a Pound of ſton'd Raiſins; then mix it up | 
with eight Volks of Eggs, and four Whites, well beaten, 
with two Spoonfuls of Sack, or Orange-flower-Water, and 
four Spoonfuls of good Cream ; mix theſe well together 
retty (iff, butter a Cloth, and tie it up cloſe; put it in 
the F.t when the Water boils, and let it boil four Hours, 
Melt Butter for Sauce. | | 
To make. the Spread-Eagle Pudding. 

CUT off the Cruſt of three ftale Halfpenny Rolls, 
and ſlice them into a Pan, then ſet three Pints of Milk on 
the Fire, making it ſcalding hot, but not boil ; pour it over 
the Bread, cover it cloſe, and let it ſtand an Hour; then 

put in a good Spoonful of Sugar, a very little Salt, a Nur- 
meg grated, a Pound of ſhred Suet after it is ſkinn'd, half 
2 Pound of Currants waſh'd and pick'd, four Spoonfuls of 
cold Milk, ten Yolks, and five Whites of Egs; when all 
is in, ſtir it well together, and. butter your Diſh. An 
er 75S SS 
A of fine Bread Pudding. | 328 
TAK E three Pints of Milk, and boil it, and when 
it is boil'd put to it a ſmall Nutmeg grated, more than a 
Quarter of a Pound of Sugar, three Quarters of a Pound of 
Butter, and when the Butter is melted, pour it into a Pan 
over eleven Ounces of grated Bread; cover it up, and 
when it is cold, put to it ten Eggs well beaten ; ſtir it well 
together, and butter a Diſh; pour it into your Diſh when 
it is juſt going into tke Oven. Three Quarters of an 
Hour will bakeit. - l ö 
Boil a Piece * Lemon-peel in the Milk, and take it out 1 
again. — 4 
3 r 
TO a Pint of Cream put in a Quarter of a Pound of 
Butter, ſet it on the Fire, and keep it ſtirring; the Butter 
being melted, put in as much grated Manchet as wil! 
make it pretty light, a Nutmeg, or ſomething elſe, and I 
as much Sugar as you pleaſe, three or four Eggs, and a 
D A little 
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little Salt; mix all well together, butter a Diſh, put it in, 
one bake it half an Hour. 


An Apple Pudding. 


TAKE three or four Codlins, and ſcald them, and 


bruiſe them through a Sieve ; put a Quarter of a Pound of 
Biſkets, a little Nutmeg, a Pint of Cream, and ſweeten it 


to your Taſte; ten Eggs, and half the Whites, to bake, 


A Milkt Pudding. 


TAKE half a Pound of Millet to two N 5 
Milk; boil it over Night, and in the Morning put fix | 
Ounces of Sugar, fix Cunces of Butter melted, ſeven Eg 


| half a Nutmeg, and a little raſp'd Bread; ſtir it all toy 


ther, put a thin Paſte at the Bottom of the Diſh, W 
it three A of an Hour. 


4 Clary Fruiſe, or Clary and Eggs. 
TAKE ten Eggs, beat them with a Spoon, then take 


E 3-2 — Clary Leaves, and ſhred them ſmall, and add a little 


Pepper and Salt, and ſome Onions chopp'd ſmall; - this 


bY. Muxture muſt be fried in hot Lard, and ſerve it with Slice 
E of Lemon. 


2 Clary Frais. 


TAE E eight Eggs, a Pint of Milk, half a Spoonful 


of £ Sugar, and four large Spoonfuls of Flour; chop the 
Leaves of the Clary ſmall, and mix them well together, 


and then fry them in hot Lard, or good Dripp Let 
this drain before the Fire, and ſerve it-with Butter and 


Sack. 


Bacon We. 


| TAKE a Piece of middling Bacon, cut it in Ain 

Pieces of about an Inch long, and then make a Batter, 
| with Milk, Eggs arid Flour ; beat the Eggs very well, 
mix them together, then put ſome Lard, or good Beef. 
TT Dripping, when it is very hot pout iti your Mixture, 
1 and put a Dim over it, but now and then throw on 4 
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of the Fat upon the Fraiſe, till you think the lower Part 


i; enough; then turn it, and in a little Time the whole 


will be ready for the Table. In this Mixture put what 
Spices you think proper, for in the Taſte tis to every ons 


what they like, 
| P aſties to frye / . 
GET a Veal Kidney with the Fat ; cut it very ſmall; 
put to it a little Salt, Cloves, Mace and Nutmeg, all 
beaten ſmall,, ſome Sugar, and the Volks of three hard 
Eggs minc d very ſmall; mix all theſe together with ſome 
Sack, or Cream, put them in Puff Paſte, and fry them ; 
ſerve them hot, 78 a 132 


A Tanſ.. 8 


BOIL a Quart of Cream, or Milk, put to it a Stick 9 


of Cinnamon, a Nutmeg quarter d, and ſome large Mace; 
when it is half cold, - mix it with ſixteen Eggs, and eight 
Whites, ſtrain it, then put in four grated Biſkets, half a 
Pound of Butter, half a Pint of Spinage Juice, a little 


Tanſy, Sack, and Orange-flower-Water, ſome Sugar, and 


a little Salt, then ſtir it over the Fire a little, and pour 
it into a Diſh butter'd well; when it is bak'd, turn it-on 


2 Pie-plate, ſqueeze on it an Orange ſlic'd, with ſome Su» 


gar to garniſh it. 5 

BEAT ten Eggs, with a little Salt, put to them a 
Pint of the Juice of Spinage, two Spoonfuls of Tanſy, 
and eight Ounces of Sugar; then ftrain it in a Quart of 
Cream, grate in eight Ounces of Naples Biſkets, or white 
Bread, and a little Namaz mix all together, then put in 


the Tanſy; keep it ſtirring on à gentle Fire till. very 
thick, and put it into a butter d Diſh, in which harden 
n over the Fire, or in a cool Oven, or fry it; then turn 
— * a Diſh with quarter'd Oranges, duſt on fine 
ugar, erve it hot, or pour over it Sack, Sugar, and 
the Juice of Oranges. ty 3; 
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5 Another. | 
TO a Quart of Cream, and a Pint of Milk, vou mut 


have a Pint of Juice, and eighteen Eggs; put in about 

ſeven or eight of the Whites, a Quarter of a Pound of 
Naples Biſkets, and ſome Orange- flower-Water, Nutmeg, 

and Mace ; mix it together, and ſimmer it over the Ho 


Water Tanhs 


TAKE twelve Eggs, and eight of the Whites, beat 
them very well, and grate a Penny Loaf, and put it in; 
put in a Quarter of a Pound of melted Butter, and a Pint 


of the Juce of Spinage. Sweeten it to your F000 


| Fine Pancakes, © . | 


TAKE a Pint of Cream, eight Eggs, a Nutmes | 
et and a little Salt; then melt a Pound of Butter, 
6 dl a little Sack, before you ſtir it; it muſt be as thick 
; 4 . #Flour as ordinary Butter, and fried with Lard; tum 

. it nts Backſide of a Plate, — with Orange, and 
$7: Bee Sugar over them. 8 


"xz * v 
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— 8 TAKE a Quart of Cream, FO Eggs, a Pound of f 
melted Butter, and a little Nutmeg ; fry them extremely n 


— 


thin, about a Dozen one upon another, Rrewing Goals N 
rein d Sugar upon each of them. : | 
tl 

Iriſh Pancakes, | n 


TAKE a Pint of Cream, eight Eggs, and four 
Whites; beat the Eggs, with a grated Nutmeg, and Su- 
gar to your Taſte; then melt three Ounces of freſh. Butter tl 
. in the Cream, and mix it with the Eggs, and almoſt half of 
, _ a Pint of Flour; ſeaſon your Pan with a Bit of Butter, Wi 
and fry them without turning. Your Frying-pan muſt be 2 
88 and ſo 5 ſeveral one upon 122 to ſeyee at t 
: 2 
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5 Water Parciale,” 


TAKE a Pint of Water, four Spoonfuls of Flour, and | 


a little Salt; mix all theſe together, and beat the Volks 
and Whites af eight Eggs with two or three Spoonfuls of 
Sack put to it, firſt ſtraining the Eggs; the longer they 
ſtand before you fry them, the better: "aſt before you g0 
to fry them, melt about half a Pound of Butter very thick, 
and ftir it in, and butter your Pan a little, before you fry 
the firſt, One Spoonful, or a little more, is enough for 
2 Pancake. You mult not turn them, and take Care you 
do not burn them as you fry them; ſlide them out of the 
Pan on a hot Water-diſh, one upon another, and cover 
them with a warm Cover, to keep them hot as the reſt 
fry ; when they are all done, lay them in a Diſh, and 
tre Sugar over them. They fry light Brown. | 


* J mate Fritters. 5 
TAKE Sherry and Brandy, of each half a Pint, two 
Ounces of fine Sugar, a Quarter of an Ounce of Cinnamon, 
Mace and Ginger, four Eggs 


wet in a Pint of Cream ; mix all 
it as thick as Batter for Pancakes, with fine Flour, and 
fry them in clarified 
molt full; when it boils ſtrike them off from a Trencher 
with a Knife, into little Bits. When they are fried, duſt 
on them fine Sugar, and ſerve. them. Some pour on 
_ Es Juice of Orange. You may put all Bread, and 
no Flour. 7 | 3 


Apple Fritters. 


TAKE the Yolks of fix Eggs, and” the Whites f „ 


turee, beat them well t r, and put to them a Pint 
of Cream, or Milk; then put to it four or five Spoonfuls 
of Flour, a Glaſs of Brandy, half a Nutmeg grated, and 
2 little Ginger and Salt; your Batter muſt be pretty 
thick; then ſlice your Apples in Rounds, and; dipping, 


each Round. in. Batter, fry them in good Lard, with a 
quick Fire. - _ O87 SEE * 
„ G 3 tn 


| well beaten with a little Salt. 
and eight Ounces of Naples Biſkets grated, or made 
together, then make 8 3 


' Lard; the Pan muſt be al. | 
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| An Almond Cutard. Ws 
BLANCH and beat the Almonds in a Mortar 
very fine, and in the Beating add thereto a little Milk, 
preſs it through a Sieve, and make it as a common 


Cherries preſerv'd in Jelly. 
TAKE Morello Cherries, and ſtone them; to two 
Pounds of Cherries, you muſt have two Pounds of ſingle- 
refin'd Sugar beaten; mix three Parts of the Sugar with 
the Juice of Currants, put it in your, Pan, and boil it, and 
kim it, then put in your Cherries, and let them boil faſt, 

 - - now and then ftrewing in ſome of the Sugar that was Jeft, 
till all is in; ſkim it well, and when it jellies take it off, 
which you may know by trying ſome in a Spoon; let the 
Heat go off, and put it in your Glaſſes, and when it is 

cold, paper them up. > HB 

A Tart Demy,  _, 

| BEA T half a Pound of blanch'd Almonds in a Mor- 
|. tar, with a Quarter of a Pound of Citron, the Whites 
of a*'Capon, four grated Biſkets, the Marrow of two 
Bones, ſweet Spice and Sugar, a little Sack, Orange- 
- flower-Water, and a little Salt; then melt it with a Pint 
of Cream, and ſeven Eggs well beaten ; bring all theſe 
-  - Ingredients to a Body over the Fire; then having a Diſh 
cCover'd with Puff Paſte, put Part of theſe Ingredients at 
the Bottom, then put in the Marrow of two Bones, in 
Pieces, ſqueeze on it the Juice of a Lemon, lay on it the 


Matrow, and the other Part of the Ingredients, and cover 
it with a cut Lid. - ER 


275 5 To make Wigs. | 
TAKE a Peck of Flour, a Pound of Sugar, and 
.- Handful of Carraway-ſeeds ; mix them together, and put 

into the Middle of the Flour three Pints of thick Ale 

Yeaſt, with a Pound and à half of Butter melted in! 

Quart of Milk, and pour it to the Yeaſt, turing it 2 

5 { Jes 9 
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your Hand; ſtrew Flour, let it lie in Spunge a little 


while, and then make up your Wigs. 
An Oyfter Loaf. 


- 


CUT round Holes in the Tops of Freach Rolls, take 
out all the Cramb, and ſmear chem over the Sides with a 
tender forc'd Meat made with fat Oyfters, Part of an Eel, 


piſtacho Nuts, Muſhrooms, Spice, and the Volks of two 
hard Eggs ; beat theſe well together in a Mortar with a 
raw Egg, then fry them criſp in Lard, and fill them with 
a Quart of Oyſters, the reſt of the Eel cut like Lard, Spice, 
Muſhrooms and Anchovies toſs' d up in ther own Liquor, 
and half a Pint of White-Wine ; thicken it with Eggs, and. 
* of Butter roll'd in Flour. ; 
Ginger-bread. 

TAKE three Pounds of Flour, rub in half a Pound 
of Butter, an Ounce of Gin beaten, an Ounce and a 
half of Coriander-ſeeds, - and an Ounce of Carraway- 
ſceds; mix theſe with two Pounds of Honey, and an Egg 
or two, beat it well with a Rolling-pi then . it in 
{mall Cakes, and bake it in a gentle C 


PIRIE oe Wa. 27M = 4 
TAKE three Pounds and a 2 of Flour, three 
Pounds of Treacle, an Ounce of 5 an Ounce of 


Cinnamon, an Ounce of Carraway- 
ters of an Ounce of Coriander-feeds ; mix them with your; 


Flour, and make it into a Paſte; roll it out, and ent it 1 
into ſmall Cakes with the Top of your Drudging Bo . j.. 


Another Way. 


TAKE a Peck of Flour, and a Pt 10 of Sugar, 


two Ounces of Ginger, and an Ounck of Nutmegs; 


mix theſe well together, to a Ponnd and a half of But. | 


ter in half a Pint of Cream, and three Pounds of Treas. 
cle ; pour it in the Flour, then mingle it well together, 
and roll it out in Cakes, and bake them upon Tin Sheets 


butter'd firſt ; when they are brown at the Bottom, they #7 4 
66 „ 


4 * 


and three GE 2 
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To make Black Caps. | 
TAKE a Dozen and a half of Pippens cut in two, 
and lay them with the flat Sides downwards; lay them fin. 
gle, but cloſe to each other; pour the Juice of Lemons, 
and two Spoonfuls of Orange-flower-Water over them; 
ſhred SHINY very fine, and grate double-refin'd Sugar 
over "2 1 | 


To make Cuſtards. 


TO a Pint of Cream, you muſt have eight Eggs, and 

but two of the Whites; put the Cream into a Sauce-pan 
to boil, and you muſt boil in it a Piece of Nutmeg, ſome 
Mace, and a little Cinnamon; let your Cream boil till 
you think it has the Flavour of the Spice, then pour it 
into a Pan, and let it ſtand till it is cool; you muſt make 
it pretty ſweet with fine Sugar, then put in your Eggs, and 

ſtrain it through a Cloth or Sieve. | | 


Another Way. 


T O three Pints of Cream, put a little whole Mace, 
Cinnamon and Nutmeg; make it boil a little, then take 
it off, and beat fifteen Eggs very well, leaving out nine of 
the Whites ; when beaten, put to them a Glaſs of Sack, and 
two Spoonfuls of Roſe-water ; put it to the Cream ſcaldin 
hot, then ftrain it, and it is fit; - harden the Cuſtard C 
in the Oven before you fill them. To all Milk, put fixteen 
Eggs; to two Quarts, leave out five Whites. WS 


4 Spring or Sorrel-Tart, © © Ot 


SHRED the Herbs ſmall, then wring out a little of 
the Juice of it, and put into a Quart fourteen Ounces of 
Sugar, and the like Quantity of Currants ; mix it, and fill 
the Tarts, and lid and baſte it; then put in half a Pint of 
thick Cream, boiling it firſt, if it be raw; then ſtrew on 
fome fine powder'd Sugar, and ſerve it hot. * 
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: To make French Bread. | 


BEAT two Eggs with a little Salt, lay to them half 
a Pint of Ale Yeaſt, or more, then put to it three Pounds 
of fine Flour, and put into it as much Blood-warm Milk 
as will make it ſoft. and light; then make it into Loaves _ 
or Rolls, and when bak'd and cold, raſp or grate all the - 
Outſide off, and then it is fit to ſet at Table. 

To make Buns. >; 2 

TAK E to three' Pounds of Flour well dried before 
the Fire, two Pounds and a half of Butter, a Pound of 
Sugar, and ten Ounces of Carraway-comfits ; melt your 
Butter in warm Water upon the Fire, with fix Spoon- 
fuls of Roſe-water, a few more Carraway-ſeeds, it you 
pleaſe, and a Pint of new Barm ;' knead all theſe together, 
— your Buns into the Oven, after white Bread is 

wn. | 


44 aad A White Pot. 5 * 
TAKE a Quart of Cream, boil it with ſome 
Mace, and when it is off the Fire ſeaſon it as you we 
do a Cuſtard; take ſeven or eight Volks of Eggs, and 
beat them well together, with a 8 ul or two of 
Cream, and when your Cream is almoſt cold, put the 
955 to it, ſtirring them well together; then take a 
in that will hold the Quantity, and more, of Cream, 
take a Two- penny Loaf of Manchet, cut off all the Cruſt, 
and ſlice it as thin as you can; then lay a Row of Slices 
of Bread at the Bottom of the Diſh, and a few preſerv'd 
Damſons, or other dried Sweetmeats, upon the Bread, 
f with ſome good Pieces of Marrow with them; then lay 
Il another Row of Bread upon that, and ſo of Marrow and 
f dweetmeats, till you come to the Top; then take a Ladle, 
and pour in your Cream ſoftly, till the Diſh is full; let | 
it be made two or three Hours before you put it into the 
Oven, that the Bread may be well ſoak d, and then 


bake it. 1 2 


Err 


ſe | | 


\ 


1 1 The Hou 1 4 Portet- Bool. 


' To make an Orange Tart in Pu. 


ARE of the Outſide of Seville Oranges as thick as 
a half Crown, boil them well in three or four Waten, 
and let them lie in the Water three or four Days; then 

dry them with a Cloth, and beat them very well in a 
Mortar ; then put in the Juice of ſome Oranges, and as 
much Sugar as will make it very ſweet; then boil it till it 
is very thick, and when it is cold * it into Puff * 
and bake it. | 
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Dixzerions for Candhing, ing and Probing 4 
wers 8 orts of Ban, ; making hes, Creams, Dad, 


4 & c. . 
| | Plunbs preſerv'd. 
AKE white Holland Plumbs, full grown, but not 
quite ripe, put them in Spring Water cold, boil them 
n and when they will peel take off 
{ . their Skins, put the Plumbs into cold Water again, and 
put them over a gentle Fire till they are ſoft ; then to 
every Pound of Plumbs put a Pound — a half of good 
6, Sugar, with a little Water, and make it into a thick 8y- 
rup; then put your Plumbs in, and when it is n 
them cloſe. 5 


| | Agel fo Gs | | 
TAKE the great Leaf Stalks of Angelica 2 | 
in Lengths, then boil it till it is tender, in Pump Wa- 
ter, with a very little Butter, keeping it cloſe cover d; 
then take it of the Fire, a pee of the Strings from 
it, and dry it in a Cloth, and to every Pound of An- 
gelica take a Pound of fine Sugar well r put your 


5 Angelica in a glazed Pan, and ſtrew the Sugar over it, 


and let it ſtand forty-eight Hours; then boil it till it is 


N dear, drain it, add more Sugar to the Syrup, boil it to 
at Height, 
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a Height, then put in the Angelica for a few Minutes, 


take it out of ! . and 
dry it in an Oven. 
* 


| 


'To candy Fruit, 


vou muſt firſt preſerve your Fruit, then a them 
into warm Water to take off the Syrup, then ſift on them 
ſome fine Sugar, till they are white, then ' ſet them on a 
Sieve in a very gentle Oven, taking them out to turn three | 
Times; let them not be cold till they are dry, and they _ 
vill look very clear. 


| To es Int ts chndy at any N 
a TAKE Orange or Lemon-peels, rub them with Salt, 
; and cut them in ſmall Pieces ; eep them 3 in Water forty- 


eight Hours, then put them in Pech Water, and boil 2 

5 r 2 

have then your Syrup read and a Pound of | 
to a Pint of Water, Ad then boil your Peels _ _; 
in it till they are clear, and ſet ih for Uſe, "letting it 


| firſt cool. 2 
. Apricots, Peaches, Plumbs, and ſuch like, may be 
j preſerved for future-Uſe by boiling them only in the "Sy 5 
? rup till they are a little tender, and when they are cool _ ©? 
| ſet them by in Gallipots, boiling the Syrup a-freſh three: 
. Tins, | ns Io an De ny ĩͤ 
twelve Months. | 
TAKE your Quinces, pare, and core, and 
them, and put them in Pump Water for half an to 12 
then take your Quinces out of the Water, and weigh 
them, and to a Pound of Quinces allow a Pound of dou- 
ble-refin'd Sugar; you muſt put your Sugar in a Pan, 
with about three Spoonfuls of Water, and let it melt, then 
put your Quinces in, and keep them ſtirring over a gentle 
Fire till they turn of a browniſh Colour; New colour it 
with the Liquor of Sloes, which is made as follows: Take 
2 Pint of Sloes, * in over the _ 


with * ” 
* 
- 
|S ; 
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With a little Water, boil them up, and take three or b 


Spoonfuls of that Liquor, and put to your Quinces z it will 
make it of a very fine Colour; when it is of a good Red, 
and tender, take it off, and put it in Gallipots, and when 


it is cold, 8 it; but our Inſide Paper mult be dippd 
in Brandy, — it a great while. "PP 


458 
1 5 Te 205 Marmalade. | | 
To two Pounds of Quinces, put three Quarters of a 


Pound of Sugar, and a Pint of Spring Water; then put 


E 


gar, then take two or three 
rate chem, and ſqueeze the Juice from them, and pat 


A P UT the ſame Quantity of Water 55 Sugar 
- fore-mentioned, only let your Quinces boil tender before 


them over the Fire, and boil them till they are tender 


then take them up, and bruiſe them; then put them into 


the Liquor, let it boil three ee of an e and then 
put it into your Pots. | 


To make obire Marmalade. T 
as be- 
you put in your Sugar, and when you bruiſe them þ in 
your Sugar, and let it boil till it is enough. 


To make white Marmalade another Way. 


-CODDLE the Quinces, and ſcrape them r from 
the Cores, or ſlice them thin; take their Weight in Su- 
Quinces, and pare them, and- 


it into the Pan with the Sugar; when your Sugar is melt- 
ed, boil it up haſtily, and when it will jelly, put it into 
the Glaſſes ; ſteep your Kernels in Water, and put the 


Water to the Sugar and Juice. 


To diy Apricocks, 


TAKE two Pounds of A pricocks, pare and ſtone 


WF - them, and put them in cold Water 24/5 half an Hour; then 


put them in a Skillet of hot Water, and ſcald them till 
they are tender; then drain them from the Water, and 
put them in a Silver Pan; you muſt have ready two Pounds 
of double-refin'd Sugar boil'd, and pour your Sugar over. 
the Ae cover them cloſe, and let them od 


4 
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the next Day; then ſet them over a gentle Fire, and let 
them be hot, turning them often; you muſt do them ſo 
twice in twenty- four Hours, till they are candied; then 
take them out, and put them into your Stove to dry, and 
when they are cold, put them in Boxes between Paper. 

Note, Yout muſt gather your Apricocks not too ripe. 


Or thus. © | 


WHEN Apricocks are ripe, take the faireſt and 
E lay them in half their Weight of dry Sugar, and 
et them ſtand till the Sugar is diſſolv d; then ſet them on 
the Fire, and gently boil them till they look clear, and 
the Syrup thick; then take them off, and let them ſtand 
in your Pan three Days, turning them once a Day over 
the Fire. Be ſure keep them well ſcimm d, wet them * 
with Sugar, and keep them in a Store. 5 
Jelly of Apples. | 1 

TAKE twenty Golden Pi s, pared, cut, and 
quartered, put them in a Pint and a half -of Spring-Water, 
and boil them till they are tender; then put them in a 
Cullander, and let the. Liquor run from them, and to a 
Pint of Liquor put a Pound of fine Sugar; then wet your 
Sugar, and boil it, and grate in a little Lemon or Orange- _ 
peel; then put in your Liquor, and boil it till it is a Jelly ;- 
you may put a little Orange-flower-Water in it, if ou 
will; pour your Jelly into your Glaſſes, and when it is 
cold, paper it, and keep it dry. | 

To preſerve ripe Apricocks.. 

GATHER your Apricocks of a fine Colour, but 
not too ripe, then weigh them, and to every Pound of _ 
Apricocks put a Pound of double-refin'd Sugar, beat and _ 
lit it, then pare - your Apricocks, but firſt ſtone them; as 
you pare them put them into the Pan you do them in, 
with Sugar ftrew'd over and under them, but let them 
not touch one another, but put Sugar between them; 
cover them up, and let them lie till the next Day, then 
fir them gently till the Sugar is melted ; then put them 


— 
— eee 
— — - 


Piece of Mullin. 


138 The Houſe-keeper”s Porket-Book. 


on a quick Fire, and let them boil half an Hour, ſkin. 


ming them exceeding well all the while; then take it of 
and cover it till it is quite cold; then boil it again, ſkin- 


ming it very well, till they are enough; fo put them in 
Pots or Glaſſes. | we. 


| To preſerve the great white Plumb. | 
TO a Pound of Plumbs put three Quarters of a Pound 


of double- refin'd Sugar in Lumps; dip your Sugar in 
Water, and boil and ſkim it very well; flit your Plumbz 


down the Seam, and put them into the Syrup with the 


Slit downward ; let them ſtew over the Fire a Quarter of 


an Hour, ſkim them very well, and take them off, and 
when cold turn them, and cover them up, and turn them 


in the Syrup two or three Times every Day, for five or fix 


Days together; then put them im Pots. | 3 


8 To preſerve Cherries. 3 
. GATHER your Cherries of a bright red, not too 
ripe, weigh them, and to every Pound of Cherries put 
three Quarters of a Pound of double-refin'd Sugar beat very 
fine; ſtone your Cherries, and ſtrew ſome Sugar over 


them as you ſtone them, to keep their Colour; take the 


reſt af your Sugar, and near a Pint of Water, and 


boil and ſkim it; then put in three Spoonfuls of the Juice 


of Currants that was infuſed in Water, give it another 


Boil and Skim, then put in your Cherries, boil them till 


they are tender, then pour them into a China Baſon, co- 
ver them with Paper, and ſet them by twenty-four Hours; 
then put them into your preſerving Pan, and boil them till 
they look clear, put them in your Glaſſes clean from the 
Syrup, and put the Syrup on them, ſtrain'd through 3 


T7 thy Cherries. a 
TAKE three Pounds of Cherries, and ſtone them; 


take a Pound of Sugar, and clarify it; then put the Cher 


ries into the Syrup, and let them boil ; then ſet them by 
a Day, and boil them again the next Day ; then ſet them 


by three Days, and boil them again; when they we cob 


*# 4 
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fat them with your Finger, and lay them on Sieves to dry 
| inthe O Pen. „ 


* 


and free | 
between your Fingers into the Liquor, with three Qunces 
of fine Sugar, and boil them till they come to a Pint of 
Liquor; then ſtrain it out into a Gallipot, and when it is 
cold ſet it on the Fire, and put to it ſix Ounces of double- 
refin'd Sugar; then put in a Pound of fair choſen Cherries, 
keeping the Pan boiling ſo that you cannot ſee one 
Cherry; it mult boil when Nou put in the Cherries, and 


MY but bow roy TD &©@ + Mw 


the Pan; when it has boil'd ſome Time, put in as much 
Sugar as will make your nine Ounces a good Pound; never 
take it off, but whilſt it is, boiling put this laſt Sugar in, 
= 3 it is boil d to a Jelly take it off, and put it up in 
es. Dee „ 


© T's candy Orange Flewers. 


them in a preſerving Pan in a great Quantity of Spring 
Water, when they are tender take them drain them 
through a Sieve, and dry them very well cen Nap- 
kins ; take the Weight in double-refin'd Sugar, and to a 


land in a thick Drop, and when it is almoſt cold put it to 
your Flowers in a China Baſon ; ſhake them well together, 
and ſet them in a Stove, or in the Sun, and when they 


„ N B. 5 AA LN A2 8 


begin to candy, take them out, and lay them on Glaſſes to 


ary; ſift 1 0 over them, and turn them every Day till 
they are criſp, 7 


rf - Apricot Chips. 
TAKE three Qyarters of a Pound of Sugar, boil it 
Candy Height, then let it cool a little, and take Apri- 


SBA 


8 


0 
* 


TAKE Orange Flowers ſtiff and freſh gathered, boil 


TAKE an Ale Quart of running Water, a Pound of | 
green e and a Pound of Cherries, well colour d, 
rom Spots; pull off the Stalks, and break them 


all the while it is boiling you muſt now and then ſhake - 


— 
% 


Pound of Sugar, half a Pint of Water; boil it till it will 


dots par'd and flic'd pretty thick; put them in, and let 
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them ſtand a Quarter of an Hour; then ſet them over the 

Fire, - and let them ſcald till they are cleat, taking then, 

and ſhaking them often gently ; let it not boil ; then take 

them out of the Syrup, and ſtrew a little Sugar on a Pie. 
plate, and lay them on, ſtrewing Sugar upon them; ſo {et 

them in a flow Oven to dry. 33 


To make Macaroont. 


TAKE the beſt new Almonds, blanch them in wam 
Water, beat them very well in a Mortar, with a 8 
of ſweet Cream and the White of an Egg, a little Ale 
* Yeaſt, and a little Roſe - water; then mould them up with 
ſerged Sugar, make them like to Crabs, and cut then 
about like Manchet; then bake them on a Pie- plate in a 
quick Oven; when they riſe high, take them out, and 
When cold, box them up. - 


To preſerve Damſons. 

PU your Damſons in a Pot; to two put a 
Pound of fine Sugar, and bake them in a low Oven two 
Hours; then ſet them in a cool Place a Week, and pour 
over them as much rendered Beef-Suet as will be an Inch 
thick; it muſt be put on hot every Time you take any 


* . _ Out, and they will keep all the Year. 


fy  Amther Way to preſerve Damſons, or. Black Plunts. 
TAKE the Weight of them in 2 and enough 
Water to cover them; ſo boil them a little, being cloſe 


cover d, turning them, that they may not ſpot. Suffer 


them to boil no faſter than the Syrup under them. When 
they are boil'd tender, take them up, and boil the Syrup 
till it is thick; then put your Plumbs and that together 
"a your Glaſſes; you muſt ſplit, your Damſons as you 
O it. | | 
| Another Way to keep Damſoms or Bullace. 
MAKE a Syrup of Water and Sugar; to a var of 
Water put a Pound of Sugar, gather them a little 
they are ripe, and put them into the cold Syrup; then 


ſet them en a ſoft Fire, and keep them ſtirring 500 
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wund, till they are a little coddled, but not broken : put 
U into a Pot that hath a little Mouth, and when cold 
3 till it is an Inch thick on the Top; then 
et it by a BY 3 


B F 


To make Drop Bikers 


TAKE a Pound of fine Loaf Sugar, beat it and ſerge 
it: then take ten Eggs, out of which take three Yolks ; 
teat the Eggs very well, then put in your Sugar, and beat 
them all together for an Hour; then put in a Pound of 
ine Flour dried and ſerged, and when cold put it in; 
then beat all WR a Quarter of an Hour, with a little 
Roſe-water 3 drop them upon Paper, and bake . >. 
them, 4 * 


To prepare Quinces to hal. 
PAR E and quarter your Quinces, take out the Cores 
i you do when you boil them, and to a Pound of Quinces 
take a Pint of Water, and three Quarters of a Pound of 
Sugar ; but if it will not cover them, you may add ſome 
nore; then "ſend them to be bak d. They muſt not be 
n an Oven too hot. Put the Parings on the Topp 


TO a Quart of Raſberries and = Pint of Curtant. juice, 
jou muſt have a Pound and a half of Sugar; bruiſe your + 
Ralberries well in a Pan, put it over a Charcoal Fire, and * _-* +3 
ge. lit boil enough; then put. it into your Pots. 2 20 
hen To make a Jam of Cherries. 1 
Ta YOU muſt firſt of all talk and ſtone your Cherries, 
jon then bruiſe them in a Pan with Currants, and add Sugar 

according to your Quantity, and boil it till you think it is 
| enough ; then put it into your Pots, and put Paper over 
7 them, as before. 2 | > 
ore ll To preſerve Red or White Currants. 


ov dag cut of the black Bud, and take out the 
und bones; then put nn 


* 
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cold put them in Glaſſes, and paper them up in two Days, 


TWO every twelve Pounds of Dough put twenty Ounce 
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Powder, take fix Golden Pippens boiled in half a Pint g 
Water over a gentle Fire, till all the Goodneſs is boiled 
out; then ſtrain the Water through a Cloth, and put Sygy 
to it, and boil it to a good Jelly; then put the Curtan 
to it, and let them boil till they are tender; when alma 


Mx” | * 

: To make Anniſeed Biſtet. 

of Butter, a Pound of Sugar, two Ounces of Anniſeed, 
with a little Roſe-water, and what Spice you think hit, 
and bake it in a moderate Oven. Fn. 


To heep Goofeberris. 


GATHER: them when dry, full grown, and 


ripe; pick them one by one, put them into Glaſs Botde Wi | 


- that are very clean and dry, and cork them cloſe with 


new Corks; then put a Kettle of Water on the Fire, and 
put in the Bottles with Care; wet not the Corks, but let 
the Water come up to the Necks ; make a gentle Fire 


till they are a little coddled and turned white; don't take Wi | 
them up till cold, then pitch the Corks all over, or war 
them cloſe and thick ; then ſet them in a cold, dry Cellar, . 
NM. B. You may keep Damſons or Bullace the ſame Wi ; 
af | 
3 Do make Biſkets. © 

| TA K E a Pound of white Sugar, as much fine Flour, 
the Volks of three Eggs, with one White, and a Quarter i ? 
of a Pint of Roſe-water ; beat it well together for the fe 
Space of two Hours; drop it on Paper buttered very thin, BY i; 
and put them in an Oven that hath ſtood a while with 8. 
the Lid up; after the Heating, put in a little Carraway , Þ! 
and Coriander-ſeeds, | i 
Hart u- born Jelly. bo 


TAKE half a Pound of Hart's-hom Shavings, bel 
them in a Gallon of Water till the Water is boil'd — 


i) 


— 
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»hove one third Part, then ſtrain it off, and let it ſtand 
zl {tis cold, and melt it again with a little Bit of Lemon- 
peel, and a Piece of the Root of  Barberry to yellow it; 
kim it well, and add half a Pint of Rheniſh or White 
Mountain Wine, the Juice of a large Lemon and a Half, 
with half a Pound of fine Sugar; you may then taſte it, and 
add more if it is not ſweet to your Palate; then take the 
Whites of fix ü. beat to a Froth, and ſtir theſe together, 
and let it boil a little; then take it off, and add as much 
more Lemon juice as OR it to your —_ 2 Bay 

ur this into y-bag, utting in ites 
Eggs and your run of the L If it does not 
come clear the firſt Time, pour it into the Bag again, and 
it will then come clear into your Glaſſes; let your 
hang near a Fire to keep your Jelly warm, till it is all 
run of, You may know when the Liquor will jelly, ii 
when it is on the Fire, you take out a little in a Spoon, 
and let it cool, | * 


To make Hart's-horn Fell another Way. 


TAKE. a Pound of Hart's-horn, two Ounces: of 
Ivory Shavings, and ſix Quarts of Spring Water; boil it 
five or fix Hours, to three Quarts ; put to it a Pint © - 
of the Juice of Lemons, ſeven Whites of Eggs well beaten, 
three Quarters of a Pound of double-refined Sugar, and a 
little Bit of Allom. 8 


To make Hart's-horn Telly another Way. 


PU T half a Pound of Hart's-horn into an earthen 
Pan, with two Quarts of Spring Water; cover it cloſe, and 
{et it on the Fire all Night; then ftrain it into a Pipkin that 
1s clean, with a Pint of Rheniſh Wine, half a Pound of 
dugar, the Juice of three or four Lemons, tliree or four 
Blades of Mace, and the Whites of three or four Eggs; let 
* immer over the Fire, and turn up the firſt Turnin 
3 clear in the Simmering; take Care that it 
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 refin'd Sugar, ſet it on the Fire, and ſtir it all the while; i 
alf 
into Glaſſes, - 


ARE a Pound of Hart's-horn ſhav'd, and fere 
duce it to the Quantity of two Quarts, . or three Pints; 


meg and Mace, half an Ounce of all, or as you like; 
it boils faſt put the Whites in, and keep it boiling, fiir 
E N Lemons, and after that boil it only two or three Walms, 
52S the ſecond Running will be well, but you muſt not let i 

| CONE | 


enn a Sugar ; let it be Amed well together tll it b 


— 


| : Another Way. a MN 

TAKE half a Pound of Hart's horn, an Ounce cf 
Ifing-glaſs, and put it into three Quarts of Spring Water; 
boil it till it comes to three Pints, then ſtrain it off, and 
add to it the Juice of four Lemons, half a Pint of {mal 
White-Wine, the Whites of four Eggs, and the Peel of ; 
Lemon cut thin; ſweeten it to your Taſte with double. 
muſt boil an Hour; then run it through your Bag 


* 


Quarts of Water; boil it to a ſtiff Jelly, which will re- 


take a Quart of White, or Rheniſh Wine, and the Jelly put 
it over the Fire with a Pound and a half of Loaf Sugar, 
boil it a little, and ſkim it; then put in Cinnamon, Nut. 


then beat ſixteen Whites of Eggs to a high Froth ; when 
ring it till they are harden'd ; then put in the Juice of ten 
and ſo paſs it through a thick Cotton Jelly Bag twice; 


run too faſt, 3 
| Another, more ſimple, 

PUT into a Skillet four Quarts of Spring Water, ſet 
it on the Fire, and put into it half a Pou of Lart's-hom: 
cover the Skillet, but not cloſe, and have a Care that 
the firſt riſing it boil not over; let it boil very faſt, try it 
ſometimes on a Plate, and when you find it a ſtiff Jelly, 
take it off the Fire, and let it and ſettle ; then pour 
it into a Baſon, and ſhift -it into ſeveral Things till it i 
clear; then ſet it on the Fire again with a Piece of Cigt- 
mon, the Juice of three Lemons, and a Pound of double- 


* 
: 


— 
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then ſtrain it through a Tiffany into a Gallipot. It WwW1ʃ 
not keep above eight Days. Set it in a cloſe Place. | 

of | Hart's:horn Jelly another Way. | 
1 TO a Quarter of a Pound of Hart's horn take a Bottle 
e pure Spring Water, put it into a Pipkin and boil it with 
all i clear Fire, uncover'd, till the better half is boiPd away: 
2 then clear it from your Horn, and put to your Horn three 
bat of Water; boil that till two Parts or more is boil'd * 
it way; then pour it from the Horn, and let it ſtand and 
as WY (:ttle; then clear it from the Bottom, and let them both 
tand till they are jellied, in ſeveral Baſons; and if both 
boilings be of the Stiffneſs you like, you may put them 
together. - * | £5 ob 
fen To ſeaſon it, you mult ſet it on the Fire, and put to it 
re- s much double-refined Sugar as will make it very ſweet, - 
ts; WY 2nd a little Amber ſcrap'd, put into a fine Lawn Bag, 
put WY vith a little Sugar, and hung in the Jelly; let your Fire 
nr, be quick, that the Jelly may be thorough hot, then put 
lut- in the Juice of three or four Lemons, or more, as yo 
ke ; le, and take it off the Fire immediately, for if it ſtands 
hen pon the Fire after the Lemons are in, it will be bitter, 
r. nd ſo paſs it through your Jelly Bag twice. „ 4 
ten in caſe of Weakneſs or Sickneſs, there may be bod 
Coral, red or white, being firſt beaten to Powder, and 
ce; Wiventy or thirty Pieces of Gold with the Hart's horn, ane 
et it ter it is ſtrain d macerate ten or twelve Leaves of Gold 
ito your jelly before it is cold, and, if you like it, 
tiere may be put a Drop or two of Cinnamon-water into 
tie Jelly, and Borage and Bugloſs-water, of each ſix Spoon-- 
fals, when it is near boil'd enough, but the Cinnamon- 
vater muſt not be put in till it is off the Fire. | 
k unaotber Way. E Oo 
TAKE a Gallon of Spring Water, and when it boils | 
put in half a Pound of ſhav'd Hart's-horn, boil it till al- 
Moſt the third Part be waſted, then take u ſome. in a 


t = 


o {et it upon cold Water, and if it will jelly, then 
ble- eit off, pour it through your Jelly Bag, and let ijt 
hot, 


ad till next Day; then put it into a Skillet with half © 


' \- a 
0 i > "TS 
as 


* 
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Pound of Sugar, two Nutmegs flic'd, and a pretty deal 
Mace; then clarify it with the Whites of ws Bip * 
bdioil juſt up, then put in the Juice of two Lemons and 
two Oranges; put into the Glaſſes ſome Chips of Lemon. 
* and put the whole Peel of a Lemon into your Jelly 
| Bag, with a Sprig of Roſemary. | 8 

f Hart- horn Jelly with a Chicken. 55. 
+SCALD the Chicken, and cut it in the Middle; 


* 


lay it in the Water till Night, then put it into a Pipkin WY” 
or ſilver Skillet, with four Quarts of clean Spring Water, - 
four Ounces of Hart's-horn tied in Tiffany, and a little ; 
Salt; boil it very ſoftly, and keep ſkimming it till kh! 
Teduc'd to three Pints; then put in a little Mace and Cin- L 


namon, and let it boil till it comes juſt to- the Quantity 
of three Pints all together; then pour it into a narroy- 
mouth'd Pot, ſkim off the Top, and ſet it on the F! 
again, with five or ſix Ounces of fine Sugar, the Whites 


pf three Eggs, the Juice of three Lemons, and three Ta 
8 s of Roſe · water; put in the Juice and Roſe- water i 

a little before it is taken from the Fire: When the Egg x 
are hard, paſs it through a Jelly Bag, pouring it three or 
four Times before a Fire. 3 * 

| ; e 


Calf's Feet Fell, 


-* BOIL 2 Par of Calf's Feet in Water, with le n 
Miceat cut off the Bones, ſeaſon it as the Hart's-horn Jel- rad. 
lies, and when cold take the Feet from the Top, and the coe 


> | Droſs from the Bottom, and keep it for Uſe, nd ; 
Autber Way. | ug 


TAKE a Pound of Jelly high-boi'd, half a Ping beer 
of Rheniſh, or White Wine, half a Pint of Water, anc 
Nx Ounces of fine Loaf Sugar; ſet it on the Fire wi 
the yellow Rind of a Lemon, let it boil a little, the 4 
Cool it; beat four Eggs, and the Juice of two Lemot Pkir 
3 boil it a little, and then run it through 


+ LJ 
010 
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4 Ribbon H. 
Is made with the colour'd Jellies hereafter mentioned; 
fr run one of theſe Colours into a Glaſs, when it is cold 


un another as cold as you can, and then another; thus 
you may do all the reſt. w 


| Anol ber. Mrs | 
PUT into fix Quarts of Water a Pound of Hart's- | 
ei horn, half a Pound of Ivory Shavings, and a Quarter | 
df a Pound of Iſing-glaſs; then put in a Quarter of an 4 
7, 8 Ounce of Cloves and Mace whole, and tied in a Cloth; b 
tle BY |: i boil gently till it comes to three Quarts ; then put iſ 
vB © 2 Pint of Sherry, let it boil till it will jelly, but not 
do hard; then clarify it with the Whites of Eggs, ſtrain 
0 it off, and ſweeten it to your Taſte; then run it through a 
„ Flannel Bag into your Glaſſes. If it be not clear the ſirſt 
BE Time, run it over again two or three Times, You may 
i nne ſome red with Cochineal, yellow with Saffron, if 
th white with Milk, _ with Juice of Spinage, and blug - 2 
on with Syrup of Violets. _ N 1 


To make Ribbon Jelly, you may run one Colour after 
another as faſt as they harden, that is, proper to'garniſh, - | 
ther Jelly. | * | | © +5 ab 

Do run Colours. ', 

HAVE in your ſeveral ſmall Sf wu ſtrong Jellies; _ - 
rady ſeaſoned ; have alſo ſeveral Muſlin Rags tied up*: 
coſe, one with bruiſed Cochineal, another with Saffron, _-* 
ad another with Spinage-Juice ; put your Rags into the 
leveral Pipkins, and as you would have the Colour riſe, "$6. 
ine them with the Whites of Eggs, and run them through * 
kveral Bags. | Rank HY {5 


” 2 
1 
x 
. - 
% * * 
L 


1 A 


- 


A Blanc Manger. 


POUR half a Pound of Harfs-horn into an earthen 
pkin, with two. Quarts of Spring Water, then run 
be Jelly — a Napkin, pour to it half a Pound of 
Jen Almonds well beaten, and mix with it Orange- 
ver Water, à Pint of mw or Cream, the Juice of 
2 N „ "two 


8 
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two or three Lemons, and double- refind Sugar; let i 
{immer over the Fire, and take Care leſt it burn; drain i 
through a Sieve two or three Times, put it in a Glas 

and colour it as you pleaſe. W, 


| To Jelly Fiſh. 
_ CLEANSE living Tench, draw and boil then 
in as much Water as will cover them, with a little Vine 
gar and Salt, five or fix Bay-leaves, large Mace, whole 
Cloves, and a Faggot of ſweet Herbs; when boiled, take 
out three or four you intend to jelly, leave the reſt in 
put to them a little Iſing-glaſs ſteep'd in fair Water 
and boil it more; when it is a Jelly, beat the Whites o 
four Eggs, and mind that it curdles not; ſet it on the 
Fire again till it riſeth with a thick Scum, then ſtrain i 
through a Napkin, and tie it up again till it is clear; an 
lay the Fiſh you intend to jelly in a Diſh, and run the [ell 

on them. | ; | 

The ſame Way may be done Craw-fiſh, Prawns, 0 


Lemon Jelly. 52.3, Bhs 


TAK E five large Lemons and ſqueeze out the Juice 

and beat the Whites of fix Eggs very well; put to | 
twenty Spoonfuls of Spring Water, and ten "Ounces 0 
double-retin'd Sugar beaten and fifted ; mix all together 


and ftrain it through a Jelly Bag, and ſet it over a gen the 
Fire, with a Bit of Lemon-peel in it; ſtir it all the wh bo! 
and ſkim it very clean; when it is as hot as you can de 
your Finger in it, take it off, and take out the Peel, an | 
pour your Jelly into Glaſſes. 105 
Lemon Jelly another May. — 
TAKE three large Lemons, or four ſmall ones 
cut them in half, and take out all the Meat, and put 


into a Silver Pot; put as much Water as the Skin of you 
Lemons will hold into them, and let them ſtand tive 
Quarters of an Hour; then take the Whites of four Egg 
beat them very well, and let them ſtand till the Fro 

is fallen; ſtrain your Lemons upon a Pound of 
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ein d Sugar broke into Lumps, let it ſtand till it is quite 


melted, then put in your Eggs well ſkimmed, being firſt 


ſrain d through a thin Cotton Cloth; ſet all upon a 


quick Fire, with a Piece of Lemon-peel,” ſtir it till it will 

jelly, and take out your Peel before you 2 it in the Diſh. 

You muſt ſee that your Lemons be free from Spots, or elſe 

your Jelly will not be white. = 
Another N. ay. 

TAKE the beſt Lemons without Seeds, peel off the 


Rinds, and put the Meat in Quarters, having a Care of 
breaking the Skins; then take their Weight in double- 


refn'd Sugar, put your Sugar into a Silver Baſon, and put 


it upon the Fire with as much . Water as will wet it, and 
fir it till it comes to a clear Syrup ; in the mean Time you 
muſt have your Lemon Quarters in another Silver Diſh upon 
the Fire, with as much Water as will keep them wet, and 
kt them boil till they are tender ; then put them into the 
Baſon of Syrup, and ſet them on a ſoft Fire to heat, 
but not boil ; as ſoon as ever they begin to ſimmer the 
leaſt that can be, take them off, and ſhake them, and let 


them not be on the Fire again till they are pretty cool 


for if they boil they are ſpoil'd;) and fo continue ſetting 
them on and off till the Syrup will jelly ; and then either 


put up the Jelly by itſelf in Glaſſes, and put the Quarters 
on a Glaſs Sheet to dry, os on a Sieve in the Sun, or glaſs. 


the Quarters and Jelly all together, for they will do well 
both Ways. ee No Ke 


Syrup of Lemons. 


TO a Pint of Lemon, juice put a Pound and a half of 


double-refin'd Sugar, boil it to a Syrup, and keep it in 
bottles for Uſe. | | 


Felly of Currants. 


GET the fineſt Currants you can ; ſqueeze the Juice 
from them; to a Pint of Juice you muſt have a Pound of 


Sugar; then put the Syrup-juice and Sugar into your 
Preſerving Pan, and let it boil till it will be a Jelly ; 
then put it into your Glaſſes, and when it is cool bet ſome 

83 | riting- 
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% 


Wr. iting- P aper, and put it cloſe down to your Jelly, 
_ tie other Paper over ; ſo you muſt order your 23 
Tries. | — | 


Another. | 


TAKE ripe Currants, ſtrip them from the Stalks, 
and put them in a Pot which hath a cloſe Cover; ſet 
them in a Kettle of Water ready boiling (be ſure the 
Steam of the Water get not into the Pot,) and as there 
is Juice in theſe Currants, you muſt pour it off; then 
take the Weight in double-refin'd Sugar, put to it as 
much Water as will wet it, and boil it to a Candy; you 
may know when it is enough, by dropping a little on 2 
Plate (which will come off in a hard candied Cake; 
then to every Pound of Sugar put a Pint of Fuice, and 
boil it as faſt as you can, but keep it ſtirring and ſkimming 
as long as it is upon the Fire, then drop a little upon a 
Plate, and if it will come off in a clear Jelly, it is enough, 
So take it off, and ſtrain it through a Piece of Tiffany into 
Pots or Glaſſes. 

Thus you may make Jelly of Apricocks, Plumbs, 
Quinces, Raſpberries, green Gooſeberries, and Grapes, 

Telly of white Currants. 

TAKE your Currants when they are juſt ripe, ſtrip 
them from the Stalks into a ſilver Skillet, and cover them 
with Spring Water (that is, half a Pint of Water to a 
Pint of Currants ;) ſet them upon a gentle Fire of Charcoal, 
and let them ſtew till the Currants are diffolv'd ; then let 
the'clear Juice run from them through a Jelly Bag, and 
to every Pound of that take a Pound of double-refin'd 
Sugar, wet it with fair Water, and boil it to a high 
Candy ; then put in your Currant-juice, and let it have 
one Boil ; then put in Juice of Lemon to your Taſte, and 
let it have a Heat, but boil no more after the Lemon 1s 


in; then glaſs it. 


To make Leach. 


TAKE toa Quart of Cream three Ounces of Ifing- 


glaſs, boil them together with two or three _ of 
| | ace, 


* 
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| Mace, and a Stick or two of Cinnamon, till it will be ſtiff 
Jelly, when it is cold; then ſeaſon it with Sugar and 


Roſe-water to your Taſte ; then ſtrain it into a Diſh, and 
when it is cold, eat it. Or half a Pound of Almonds 
blanch'd, beat fine, and ftrain'd with a Pint of Strokings ; 
then with the Weight of three or four Shillings, in Iſing- 
glaſs, Mace, and Cinnamon whole, boil it till it is thick 
enough, then ſtrain it, being firſt ſeaſon'd with Sugar, 
Roſe-water, Muſk and Amber. | | 


To make Telly pale and clear. 


TAKE a Pair of Calf's Feet, and a Leg of Veal; it 
muſt be a large one, and only the Knuckle us'd.; break 
the Bones, and take out the Marrow, and pick all the 
Fat and black Strings out of the Feet ; ſoak the Fleſh in 
warm Water, and ſhift it out into Cold, changing it often ; 
lay it in Water in the Afternoon, and begin to make 
your Jelly next Morning, with two Pots of Spring Water, 
and one of White Wine; boil this apace, and ſkim it 
very clean when it jellies ; ſtrain it into a Pot, and when 


it has ſtood a ſhort Time, the Fat will riſe that is in it, 


which take clean off; then put your Jelly into a Baſon, 
with the Whites of eight Eggs, Shells and all, beat ex- 


tremely well, ſome Sugar, Cinnamon, Ginger, and a 


litle Mace; let your Spices be very good; Roſe-water, 
and the Juice of Lemon to your Taſte ; there ſhould be 
a little Salt in the firſt Boiling: When it is clear, put in 
Muſk and Amber, if you will, and paſs it through your 
fell Bag before the Fire twice or thrice, as you ſee 
auſe, | 

Half a Pound of Sugar, an Ounce of Cinnamon, and 
half an Ounce of Ginger, to a Quart of Jelly. Let it 
tand on the Fire two or three Hours after the Eggs and 
oo Wy in. Take heed of jogging it, that the Scum be 
not broken. | 


When you have a Mind, put the Juice of Almonds to 


ſome of this, and it will make it appear white Jelly, of a 
very fine Taſte. | . | 
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Clear Pipten Telly. 
TAKE twelve or fourteen of the beſt Sort of Pippen, 
| Pare them, and fling them into cold Water; then put 
them into a. Skillet with a Quart of running Water, ſet 


them on the Fire, and let them boil as faſt as can be, till 


the Liquor is half boil'd away ; then take them off, and 
ſtrain the Juice through a Piece of ſtrong Holland; then 
take a Pint of that Juice, put it in a Silver Skillet, and put 
to it a Pound of double-refin'd Sugar ; ſet it then on the 
Fire, having one to blow it, that it may boil very faft 
and yourſelf taking off the Scum as it riſes ; when it has 
boil d. thus faſt rather more than a Quarter of an Hour, 
rut in four Spoonfuls of the Juice of Lemons, keeping it 
itill boiling and ſcimming; try it ſometimes in a Plate, 
and when you find that it will jelly, take it off, and'put it 
up in Glaſſes. | 

Jelly of Pifpens with Slices. 
' TAKE a Pint and a half of Water, and a Pound 
of Sugar; ſet them on the Fire to boil a Quarter of an 
Hour, then ſkim it very clean, and take it off the Fire; 
then take three fair Pippens, or Pear-mains, which may 
weigh half a Pound — they are par d or cor d; pare 
and core them, cut them in thin Slices, and the Water 
ard Sugar being Blood-warm, put them in, ſet them 
together on the Fire, and make them boil as faſt as you 
can; then take half a Pint of Pippen-water made ſeething 
hot, and put it to the reſt; alſo the Juice of a Lemon and 
Orange made warm, and put in; make it boil as faſt a 
poſſibly you can, then try it in a Spoon, and when it will 
jelly glaſs it. 1 
To make Jelly of Quinces very white. 
PA RE your worſer Quinces, and cnt them to Pieces 


Cores and all; bofl them in fair Water till they ar 
ſoft, then ſcald the Quinces you mean to ſlice for Pre, 


ſerving. and make your Syrup thus: Three Pounds of 


Sugar to three Quarts of Water, clarify the Sugar, fe 


a> kD 2D &= tents > ob mo wat 
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when it is clear put in three Pints of the Jelly, let it boil 
a little, then put in four Pounds of flic'd Quinces ; at firſt 
ſet them boil but ſoftly, but when the : Syrup has pierc'd 
them, let them. boil..as faſt as can be; if the Quinces are 
enough before the Syrup, take them up, and let the Sy- 


rup boil till it will jelly ; then put it up quickly in Glaſſes; _ 
bor if the Jelly be broke, it will grow thin. You' may 


either put Slices and Jelly together, or ſeparately. Your 
Sugar muſt be double-retin'd. I his will not keep above 
half a Year, and muſt be in a Room where there is a 
Fire. . | 
Telly. of Apricocks. 

PARE your Apricocks, and ſet them to ſtew in a 
Giver Skillet, with a very little Water; then have at the 
fame Time a Flagon full of white Pear-Plumbs, ſtewing in 
a Kettle of Water, and order it ſo that they may be both 
enough together; when the Apricocks are diſſolvd, pour 
the Juice through a Tiffany into a Meaſure-glaſs, and the 
Juice of your Pear-Plumbs into another, but take only one 
Part of Pear-Plumbs to two Parts of Apricocks ; then take 
the Weight of theſe, ſo mix'd in double-refin'd Sugar, wet 
it in fair Water, and boil it to a Candy; then by Degrees 
put in the mix d Jelly, give it one Boil, then let it be kept 
ſtring till it grows thick enough, glaſs it, and keep it in 
a warm Place. l | | 

Whipt Syllabub. 


YOU muſt have a Quart of Cream, and a Pint of 
Sack, with the Juice of two Lemons ; ſweeten it to your 
Palate, put it into a broad earthen Pan, and with a Whiſk 
whip it, and lay it in your Syllabub Glaſſes, but firſt you 
muſt ſweeten ſome Claret, or Sack, or White Wine, and 
train it, and put ſeven Spoonfuls of the Wine into your 
Glaſſes, and then gently lay in your Froth. Don't make 
them long before you uſe them. | 2 


Another W ay.. 
PUT a Pint of Cream into a hot Pan, with a little 


Orange-flower-water, two Ounces of white Sugar, or 


H 5; moss, 


1364 


it on a Diſh, with Sugar between every Layer. 1 
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more, the Juice of a Lemon, and the Whites of three 
Eggs; beat theſe together, then having in your Glaſſes 
Rheniſs Wine and Sugar, lay on the Froth with a Spoon, 
heaped as light as you can. 5 


: | | Raſpberry Fool. 
You muſt have a Pint of Raſpberries, ſqueeze them, 
and ſtrain nel uice with Orange-flower-Water, put to it 
five Ounces of fine Sugar, then put a Pint of Cream over 
the Fire, let it boil up, then put in the Juice, give it one 
Stir round, then put it into your Baſon, ſtir it a little in 
the Baſon, and when it is cold uſe it. | | 


 Saveetment Cream. 


TAKE ſome good Cream, and ſlice ſome preſeryd 
Peaches into it, or Apricocks or Plumbs ; ſweeten the 


Cream with fine Sugar, or with the Syrup the Fruit was 
preſerv'd in; mix theſe well together, and ſerve it cold in 
> China Baſons. | 1 25 
Clouted Cream. 


TAK E eight Eggs, with the Whites of fix of them, 
take a Quart of Milk, and boil it; you muſt beat your 
Eggs well, and let your Milk cool a little; then mix 
your Milk and Eggs well together, then ſet it over a gentle 
Fire, and ſtir them all the while, and when you perceive 
it to be thick enough, take it off the Fire, and ſweeten it 
to your Mind, adding ſome Roſe-water, or Orange-flower 
Water; put this in a deep China Diſh, and lay in the 
Middle a Pyramid of wild Curds; or . you may ſtir in ſome 
Raſpberry Jam, or other Fruits. | 

Another, 


T O every Quart of Cream, take a Gallon of new: 
Milk, fer it on your Fire with Mace and Nutmey, 
and when it boils put in your Cream; then take it pre. 
ſently off the Fire, only giving it one Stir, and ſtrain i 
into broad Milk Pans; flir it till it be a little cold, and 


ſo. let it ſtand till next Morning then take it off, 4 lay 
you 


pleaſe 


S. 
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pleaſe you may beat Part of it with a little Roſe· water, 
and lay a Layer of it, and another of unbeaten Clouts, 
with Sugar between. . 1 
This Clouted Cream beaten with a Spoon till it is thick 
nd light, makes rare Spani/> Cream; but it muſt be done 
with a little Roſe-water and Sugar. | 


& | Raſpberry Cream. 


TAKE a Quart of good Cream, and put to it ſome 
ſan of Raſpberries, or ſome Syrup of Raſpberries ; the Sy- 
up will: mix eaſieſt with the Cream, but I think the Jam 
of Raſpberries the beſt ; you may ſerve this with a Deſſert, 
but if you uſe the Jam you muſt beat it well with the 
Cream. wk 


Cream of Quinces. 


YOU muſt ſcald the Quinces till they are ſoft, pare 
them, and maſh the clear Part, and pulp it through a 
dere; to a Pound of Quinces put a Pound of fine 8 
beaten and fifted ; you muſt put three or four Whites of: 
Eggs to every Pound of Quinces, and beat them well toge- 
ther, then put 1t in. Diſhes. * 


Duince Cream. | 


TAKE Quinces, and roaft them; take the Pulp» 
and beat it with the Back of a Spoon till it is free from 
Lumps; ſet a Quart of fweet Cream on the Fire, and 
when it boils put in your Pulp, and ſtir it well together 
ill it be thoroughly mingled ; then take it off, and pour. 
t into a Diſh, let it ſtand till it is cold, and then it is fit to 
eat. Nine or ten Quinces will be enough for that Quantity 
of Cream. You. may let it have a Boil or two after your 
(uinces are in, and I think it is the beſt Way to ſweeten 
your Pulp before you put it in. 


Chocolate Cream. 


TAKE a. Pint of Cream with a Spoonful of ſcra- 
fed Chocolate; boil it well together, mix with it 
ue Volks of two Eggs, and GE it on the Fire; 


pour 


”_ 

5 

al 
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pour it into a Chocolate Pot, holding it pretty- high from 
the Fire. Bf | * 


TAK E a Pint of Cream, with the Whites of four 
Eggs, fine Sugar, and a little Honey-water; whip it up 
in a brozd earthen Pan, and take off the Froth as it 
riſes. 1 | 5 
7 | Orange Butter: 


TAKE the Whites of five Eggs boiled hard, put to it x 
Pound of Butter, and a little fine Sugar, with a Spoonful 
of Orange-flower-water, and work it through a Sieve. 
Almond and Potatoe Butter is made the ſame Way, but let 


them be pounded and blanched. 


a * Lemon Cream. 5 | 
TAKE the Juice of four large Lemons, and- half. a 
Pint of Water, and a Pound of double-refin'd Sugar 
_ beaten fine, and the Whites of ſeven Eggs, and the Volk 
of one and a half beaten well; ſtrain and ſet it over a gentle 
Fire, ſkim and ſtir it all the while, and when it is very 
hot, but not boiling, pour it into your Glaſſes, or China 

Cups. e 5 
5 | | Another. GM 
TAK E a Pint of Spring Water, then pare off the 
Rinds of eight Lemons, and put therein; let it ſtand 
all Night, then ſet it on the Fire, with a Pound of double- 
xefin'd Sugar, till it is melted ; then put into it the Juice 
of your eight Lemons, and the Whites of eight Egg 
very well beaten ; ſet it on the Fire till it ſimmers, but i 
muſt not boil ; then.ftrain it through a Sieve with a.Spoot- 
ful of Orange-flower-water,. and put it on the Fire agan; 

keep it ftirrivg till it is as thick as Cream. 

Ani ber. 


TRE $ Lemons, if large four will do; put de 
Faring of two into a Pint of Spring Water, and let - 


the Whites of fix Eger and put to it; then ſweeten it 
u 


but not to boil ; then pour it into a Baſon, and ſtir it till it 


it to your Taſte. Be ſure to keep it ſtirring till ou ⁵ 
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je an Hour; then ſqueeze in the Juice of your Lemons, 
and put in a Spoonful of Orange-flower-water ; then beat 


with double-refin'd to your Taſte, and when the 
Sugar is melted ſtrain it through a Flannel Bag; then ſet 
it over the Fire, and ſtew it till it be as thick as Cream, J 


be almoſt cold; then put it into your Glaſſes. 


Another. 


TAKE a Pint of Barley-water, and ' fix Eggs, 
leaving out half their Whites; beat and mix them well 
together, then ſqueeze in the Juice of three Lemons, 
and the Peel of one pared very thin, and cut into ſmall 
pieces; then ſweeten it to your Taſte, and ſet it over a 
ſow Fire; keep ſtirring it all the while, and when it is 
as thick as Cream, ' ſtrain it, and let it ſtand till it is 
cold. You may put in a little Orange-flower-water, if 
you pleaſe. 8 8 5 


Goofeberry Fool. 


TAKE your Gooſeberries, and ſcald them very A 
tender ; then ſtrain them off, bruiſe them very fine, and 
put them through a Sieve ; let them be cold: If a Pint of 
Gooſeberries, you may add a Pint of Cream. Beat the 
Yolks of four Eggs, ſet it all over the Fire, and ſweeten 


@ 


or Baſon. ; | 
Snow of the Whites of Eggs. 


BREAK the Whites of new-laid Eggs into a large 
Baſon; then bind a few Sprigs of a Whiſk together, and 
with it beat them up highly till it is as white as Snow, and 
ſo thick that it will not drop from your Whiſk ; then it is 
ft for Uſe. | * 

Butter-Mili Curds. 


TAKE three Pints of Butter- Milk, nd put ig int 
2 broad Baſon; then take a Pint and a half o. "= | 


think-1t will be thick enough, then put it into your Diſh i 


* 
f 
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boil it in a Skillet, and put about half a Nutmeg whole 
into it; when it has reliſhed ygur Milk well, take it out, 


and pour your Milk boiling hot upon your Butter-Milk; 
then let it ſtand two or three Hours, till the Whey be 


clear from the Curds ; then put the Curd into a clean Lin. 


nen Cloth, hanging it up till the Whey be run from it; 
then ſweeten your Curds, and put them into a Diſh with 
ſome cold Cream to it. | 


Another . ay. 


LE T boiling new Milk be pour'd upon cold Butter: 
Milk, and ſo ſtand till the Curd riſes; then hang it up 
in a Strainer, or clean Napkin, and when it will drop no. 


more, beat it with the Back of a Spoon, to break all 


the Lumps; ſweeten it with Sugar, and, if you pleaſe, 
a Spoonful or two. of Sack; ſo ſerve it with ſweet Cream 
about it. I. 


My Lady L of Jamaica, her Curd. 


TAKE a Quart of Milk, and a Pint of Cream; 
ſet them upon a gentle Fire, ſtirring them continually, 
till they are hot; then put in a little Top of Roſemary, 
and a Sprig of Lemon-'Thyme, and ſtir them in till it is 
ſcalding hot, and juſt ready to boil ; then take it off the 
Fire, and let it be kept ſtirring till it is moderately hot; 
then put in a Spoonful of Sack, two Spoonfuls of White 
Wine, two Spoonfuls of Lemon-juice, and a little 
Peel; ſtir all well together till it is curdled, then let it 
ſtand a Quarter of an Hour, till the Curd be gather d 
together; then put it to drain in a Curd Sieve, and when 
cold eat it with cold Cream and Sugar, à little Lemon- 
peel being ſtirr d in it. „ | 


Fatted C ream. 


WHEN your Butter is churn'd, leave about four 
Quarts in the Churn, and churn it about half an Hour 
by itſelf, till it is very thick; then ſet it by in a Bowl 
about half a Day ; then take off the Cream with 2 
Spoon, put it into a China Diſh, and ſweeten _— 
3 u 


* 
* 
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de WY rear to your Liking, firing it all one Way with the: 
1 back of a Spoon; then take about half a Pint of ſwect 
be Cream, and put to it; when it is mix'd all together, 
| fir it with your Spoon till- it riſes into a Froth, and then. 
| it is done. It ſhould ſtand half, or a whole Day, before 


you eat it. 
Sack Butter Poſſet. 


TAKE to a Quart of Cream, half a Pint of Sack, 
and as much Sugar as will ſweeten it; then churn it in. 
aGlaſs Churn till it is as thick as Butter; then pour it into 
2 Diſh, and ſcrape on Sugar; if it be put into a Glaſs Syl- 
abub-pot, let it ſtand a Day or more, and it will have 
Drink at the Bottom. 


To make Lemon Butter. 


TAKE three Pints of Cream, - ſet it on the Fire, 
and when it is ready to boil cruſh the Juice of a Le- 
mon into it; then ſtir it about, and hang it up in a Cloth, 
that the Whey may run from it, and when it is well 
drain d ſweeten it to your Taſte (and, if you pleaſe, bruiſe. 
— Peel in the Sugar you ſweeten it withal;) and fo, 
erve it. f 


SO 88 


we 
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Almond Butter. 


TAKE three Quarters of a Pound of Almonds, and 
lay them in cold Water all Night; blanch them the next 
Morning, and beat them very ſine; put to them a Pint 
of clear Spring Water, and ſtrain them hard (or preſs » 
them in a little Preſs;) then beat your Almonds again 
with ſome of the fame Liquor, and ſtrain them again; 
do ſo till all the Goodneſs of your Almonds is come into 
your Liquor; fet a Quart of thick Cream on the Fire, 
and as ſoon as it is warm put in your Almond-Milk, the 
' Yolks of fix Eggs well beaten, two or three N of 
Roſe-water or Orange: flower- water, and a little Salt; 
ltr it till it riſes in Curds, then drain it in a Cloth; the 
next Day beat it up with fix Ounces of double - reſin d Su- 
gar beat and ſearc'd. N. W {be 
VN. B. Another Way is, to beit the Quantity of Al- 
monds 


ne CAN BER ²— r ET, Hf). a 4 
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monds with only ſo much Water as will keep. them from 
oiling, and ſtrain them out; then ſet a Quart of thick 

Cream upon a quick Fire, and when it is ready to boil, put 
in your Almonds, ; 


My Lady of Exeter's Almond Butter. 


' TAKE a good Handful of Almonds blanch'd in 
cold Water, and grind them very ſmall in a Stone Mortar; 
= mingle them well with a Quart of {ſweet Cream, and ſtrain 
them through a Cuſhion Canvas Strainer ;. afterwards 
take the Volks of nine or ten Eggs, the Knots and Strings 
being taken away clear, and well beaten ; mix them v 
well with the Cream, and ſet it in a Silver Skillet on a 
quick Fire, ſtirring it continually, till it begins to curdle; 
then take it off the Fire, put it into your Strainer, 
and hang it up, that your Whey may paſs from it ; that 
done, break the Curd very well in' your Diſh with a 
Spoon, and ſeaſon it with Roſe-water and Sugar to your 
Taſte. | | | 


Mrs. Bates's Almond Butter. 


TAKE three Quarters of a Pound of Almonds blanch'd, 
beat them in a Stone Mortar with a little Water to keep 
them from oiling, ſtrain them hard out, then ſet a Quart 
of thick Cream pon a quick Fire, and when it is ready 
to boil, put in the Almond Milk, and ſtir it till you ſee 
the Butter riſe at the Top; then take it off, and ſpread it 
thin with a Spoon upon a fine Linnen Cloth (for that is the 
beſt Way to drain all the Whey from it,) and when yon 

think it has dropp'd enough, ſcrape it from the Cloth, and 
beat it up with Orange: flower- water, and double: refin d 
Sugar. The Whey that drops from this makes a molt 
excellent Haſty Pudding. | | | 


Mrs, Fane's Almond Butter. 


TAKE half a Pound of freſh Butter,. and a Handful 
of Almonds blanch'd and finely beaten, adding as much 
Roſe-water as will keep them from oiling; ming'e 4:4 
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Almonds and Butter _— and put to them as much 
Sugar as you judge will ſerve; then {train them through a 
Cullander, and ſerve them up. 


Raſpberry Cream. 


TAKE a Quart of thick ſweet Cream, and boil it 
tuo or three Wallops ; then take it off the Fire, and ſtrain 
ſome Juice of Raſpberries into it to your Taſte; ſtir it a 
good While before you put your Juice in, that it may be 
almoſt cold when you put it to it, and afterwards ſtr it 
one Way for almoſt a Quarter of an Hour ; ſweeten it to 
your Taſte, and when it is quite cold eat it. 

Thus you may do Mulberries or Currants raw, and 
Plumbs, | Apricocks, Peaches, or Cherries, being ſtewed ' 
in a Pot or Kettle of Water till they will yield Juice. 
If you will you may put ſome Juice of Almonds to theſe 


Creams, 
Spaniſh Pap. 


TAKE ſome Cream, and boil a Blade of Mace in 
it, and when it has boil'd four or five Walms, take your 
Mace out, and ſearce in as much Flour of Rice as 
will make it prefty thick, ſtirring it all the while; fo 
let it boil, and never leave ſtirring; when you think 
it is enough, ſweeten it with Sugar to your Taſte, put it 
into Diſhes, and eat it cold. You may put in two or three 
Yolks of Eggs, and a little Roſe-water and Saffron. 


Cabbage Cream. 


BOIL new Milk, ſet it to cool in ſeveral Pans, and 
take off the Cream that riſes with a Pie- Plate; then lay 
the firſt Skin in the Middle of your Diſh wrinkled like a 
Cabbage-leaf, ſo lay on the reſt, till it comes to the 
Thickneſs of a Cabbage cut in half; ſcrape on Sugar be- 
tween every Leaf, and on the Top ſtrew a little Amber 


Sugar. | 
_ Codlin Cream. 1 


TAKE the Pap of Codlins, about half a Pint, put 
to it a Quarter of a Pound of Sugar, and a little Roſg- 
| water ; 
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water; mingle the Sugar and the Codlins together very 
well, then take about a Quart of thick Cream, and ſtir it 
into the Codlins by little and little, two or three Spoonfuls 
together, till it be all well mingled in; cover it with 
dclouted Cream, and let it ſtand half a Day before you 
eat it. | 5 

Hodge Cream. | | 

TAKE a Quart of thick Cream, put it into a 
ſtene Jug, and ſeaſon it with Sugar; then ſhake it very 
well together for an Hour and a half, ftill taking off the 
Top as it riſes thick; then lay it in a Diſh, and ſo ſerve 


it. You make this Cream with either Sack, Lemon, or 


Fruit. 8. , 
To make Snow. | 


TAKE ſome Cream, and ſweeten it to your Taſte, 
then tie a Branch of Roſemary, and two or three Birch 
Twigs together, and whip your Cream well with it, ſtill 
taking off the Froth as it riſes; do ſo till you have made 
all your Cream into Froth, and lay it high, like a Moun- 
tain; but it will look and taſte better, if you lay at the 
Bottom of your Diſh you ſerve it in a little Plate of Silver 
made full of Holes, and thoſe ſtuck with long Stalks of 
Borage, with the Flowers on. 


Another Way. 


TAKE thick ſweet Cream, and ſweeten it with Su- 
gar, and put into it one or two Spoonfuls of White Wine; 
then beat it with Birch Twigs, and às the Froth riſes take 
it off with a Spoon, and lay it in a Diſh till all the Cream 
be ſo whipp'd into Froth, and it looks very high.» The 
beſt Way to ſet it out, is to have a Sote Couſe made full 
of Holes, and in them ſtick long Stalks of Borage, and 
upon that lay vour Snow. It will make it look better, 
and taſte a great deal better, VEN 


Yellow Lemon Cream. 


TAKE four Lemons, pare them, and take the Juice; 
eut the Peel very ſraall, and ſteep it in half a. Pint 5 


| 
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Roſe- water, and as much Spring- water, with the Juice; 
lt it ſtand all Night, then ſtrain it, and put in the Volks 
of four Eggs; mix them well together, and warm them 
over a low Fire till it thickens; then ſeaſon it with Sugar 
to your Taſte; r . 


3 


Spaniſh Ca. 


TAKE a Quart of Cream, and as much, or more 
new Milk ; ſet them together upon the Fire, and let it 
boil a good while, ſtirring it continually, leſt it ſkin at the 
Top; when you think it has boil'd enough, pour it into 
m earthen Pan, and ſtir it continually one Way for two 
Hours very leiſurely, ' till it cools; then pour it into 
earthen Pans, and the next Morning take off the Cream, 
put it into a Diſh, and ſtir it ſoftly all one Way till it 
comes to Butter ; that done, lay it high in your Diſh or 
Plate, having before, or at the latter End of your ſtirring, 
ſeaſon'd it with Sugar and a little Orange-flower-water, 
and Amber, if you pleaſe, | 


Spaniſh Cream another Way. 


e 

r TAKE, to two Gallons of new Milk, a Quart of 

f Cream, ſcald your Milk, and when it is ready to boil put 
in the Cream, and ſtir it well together; then take it off, 
and pour it into earthen Pans ; the next Morning take off 
your Cream as thick as you can, and ftir it one Way, till 

> it is almoſt Butter, and then ſerve it (if you will) with thin 

raw Cream about'it. Sweeten it to your Taſte before you 

begin to ſhr it. 


”y OÞ CD „ 
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Pyramid Cream. , 


TAKE a Quart of Spring Water, and fix Ounces of 
Hart's-horn ; put them into a Stone Jug, or Bottle, with 
Gum Dragon, and Gum Arabick, as much as a ſmall 
Nut; let your Bottle be big enough to hold a Pint more ; 
top the Bottle very cloſe, and cover it with a Cloth; put 
it into a Pot of Beef that is boiling, - and let it boil three 
Hours ; then take as miich Cream as you have Jelly, and 
half a Pound of Almonds well beaten ; mingle the Cream 


„ 


and 
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and the Almonds together, with the Jelly, and ſtrain it; 
do ſo three or four Times, then put in two or three Paſth, 
and Sugar to your Taſte, and ſet it on the Fire, ſtirring it 
continually, cill it be ſcalding hot, but let it not boil; 
then pour it into Beer Glaſſes which are narrow at the 
Bottom, and when they are cold turn them out, five on a 
Plate like Pyramids. | | a 
My Lady Huncks' geb Cheeſe. 

TAKE a Quart of Cream, and the Whites of five 
Eggs; beat and ſtir them into your Cream, ſet them on 
the Fire till they begin to curdle, then put in a little Glaſs 
full of White Wine, and ſet it over the Fire again till it be 
all Curds and Whey; then put it into a Curd Sieve, and 
let the Whey paſs from it; beat the Curd with Roſe-wa- 
ter and Sugar, and mingle with it ſome Almonds fin 
beaten, and Amber-Sugar; ſo put it into your freſh Ch 
Pans ; then boil another Quart of Cream, and when it is 
cold ſeaſon it with Roſe water and Sugar, ſtirring it a 
while; then turn out your Cheeſes into a Diſh, pour your 


Cream about them, and ſcrape on Sugar, 


Mrs. Skynner's 7e Cheeſe. 


TAKE a Pint of Milk, and a Pint of Cream; boil 
it and ſkim it, with a Nutmeg Fuck in it; when it 
580 


boils up again, put in the Volks of three or four Eggs well 
beaten, one White, and the Juice of two Lemons ; ſtir 
it once about to mix it; keep it hot upon the Fire, but 
not to boil, and when it is all curdled drain your Whey 
from them through a Cloth; then put a Spoonful of cold 
Cream to it, and mix the Curd and that well together 
with Sugar to your Taſte ; then put it in your Pan, and 
when it 1s thorough cold turn it upon your Diſh, and eat 
it with cold Cream and Sugar. 


French Cream, | 


TAKE to every three — of Milk a Quart af 
Cream, ſcald your Cream, and mingle it with your Milk 


freſh from the Cow; then file it into a ſweet Bras 4: 


* 
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you muſt ſtand upon a Table, and ſet your Pan on the 
Ground, and hold your Sile-Diſh as high as you can, that 
your Milk may ftand on a high Froth ; then convey it 
ſoftly to your Fire, and when it is ready to boil take it off, 
and let it ſtand two Days before you eat it; it is beſt to 
take it off with a Pie-Plate. When you diſh it, ſcrape Su- 
gar over the Fop. 


60 


TAKE a Bottle of Strokings from the Cow, as much 
ſweet Cream, boil them together with four Cloves, and a 
- little Stick of Cinnamon; while it boils, put a lighted Fire 
in the Oven, that it may be as hot as when you draw a. 
Batch of Bread (it muſt boil about half an Hour ;) then 
take out the Spice, and put your Cream into a Pan or 
Baſon brum-full ;- ſo froth it up with as high a Froth as 
you can, all alike, till it be no warmer than from the 
Cow; ſo put it into your Oven all Night cloſe ſtopp'd ; 
the next Morning ſet it on the cold Stones — «| for 
a Day and a Night, or longer, if you pleaſe, to uſe it. 


My Lady Yarbrough's excellent Lemon Cream. 


S ET a Quart of Cream on the Fire, ſtirring it con- 
tinually till it is Blood-warm ; then ſweeten the Juice and 
Meat of three Lemons with fine Sugar, and put to them 
a Spoonful of Orange-flower-water ; when they are ſo 
ſweet that you think they will not turn the Cream, ſtir 
them into. it upon the Fire. It muſt be eaten cold. 
Rub the Diſh, wherein you put it, with a Piece of Lemon- 


peel. 
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The Lady Compton's Lemon Cream. 


TAKE four new Lemons, chip them very thin, 
eut the Chips very ſmall, and put them into a Porringer ; 
put to that the Juice of four Lemons, ſo let them ſtand 
all Night; next Morning put to them fix or ſeven Whites 
of Eggs, and three Yo!ks well beaten, a Porringer and 

a half of fair Water, and a Quarter of a Porringer of Roſe- 

water; ſtir them well together, then ſtrain them through 

a Cotton 
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a Cotton Cloth, and ſweeten with fine Sugar ;. put a little 
Muſk and Amber, and ſet it on a Chafing-diſh of Coals, 
ſtirring it continually, till it is as thick as Cream (it muſt 
not boil, but ſcald;) ſo put it out, and when it is cold it is 
fit to eat. 75 5 1 
„ Otherwiſe eight Whites, and two Volks of Eggs, a Pint 
and a half of Spring-water, and ſeven or eight Spoonful; 
of Roſe-water. Let your Fire be hot. „ 


White Lemon Cream. 


TAKE four large Lemons, chip them very thin, 
ſhred the Chips very ſmall, put them into a Porringer, 
and ſqueeze the Juice of the Lemons into them; ſo let 
them ſtand two or three Hours, or more; then put to 


them the Whites of eight Eggs well beaten, a Porringer 


of Spring- water, and a fourth Part of Roſe-water ; ſtir all 
well together, then ſtrain it through a Cotton Cloth, 
and ſeaſon it pretty ſweet (you may put a little Muſk and 
Amber, if you pleaſe ;) then ſet it on a Chafing-diſh of 
Coals, let it ſcald, but not boil, ſtirring it continually, 
till it is as thick as Cream ; then take it off, and eat it 
when cold. | 

If you would have it yellow, put in one Yolk of an 
Egg, and, inſtead of chipping, grate the Lemon-peel. 


Lemoa Cream another Way. 


BOIL a Quart of Cream with the Peel of a Lemon 
ſoftly, a pretty while ; then put two Spoonfuls of Sugar 
into a Diſh, and cruſh the Juice of a Lemon into it; ſtir 
it together well, and pour your Cream into your Lemon 
and Sugar; then cut your Lemon-peel in long thin Pieces, 
and lay it on the Top of your Cream. | 


| Almond Cream. 8 5 
TAKE a Qrart of Cream, and boil it; then have 
ready half a Pol 1d of Almonds, and mingle them with 
your Cream; ſtra'n it through a long Jelly Bag till all 
the Goodneſs is wrung out of your Almonds, then boil 
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i again till it is thick, ſeaſon» it with Amber-Sugar, and 
eat it cold. | | 


My Lord of Carlifle's Amber Poſte. 


TAKE three Pints of Cream to ten Eggs; take 
away five of the Whites, and beat them very well, and 
when your Cream boils put in as much Sugar as' will 
ſeaſon it; let it diſſolve, then, take it off the Fire, and 
take out ſome of your Cream; hot as it is, and beat with 
your Eggs; then ſtir them together all the while they are 
upon the Fire, and when they grow thick take them off 
a little ; while this is doing, you muſt have a Quarter 
of a Pint of Sack on the 'Fire, with a little Amber Sugar, 
which muſt be very hot; then pour in your Cream, 
flirring it as you pour it ; cover it with' a hot Diſh for a 
litle while, then take it off the Fire, and ſtrew on Amber 
Sugar. | 


Butter d Oranges. 


TAKE eight Eggs, and the Whites of four ; beat 
them well together, then ſqueeze into them the Juice of 
ſeven good Oranges, and three or four Spoonfuls of Roſe- 
water, and let them run through a hair Sieve into a Silver 
Baſon ; put to it half a Pound of Sugar beaten, then ſet it 


over a gentle Fire, and when it begins to thicken put in 


a Bit of Butter, about the Bigneſs of a large Nutmeg, 

and when it is ſomewhat thicker pour it into a broad 

flat China Diſh, and eat it cold. , It will not keep well 

= jon Days, but it is very wholeſome and pleaſant to 
e 1 2 


A cold Poſſet. 


TAKE a Quart of Cream, and a Pint of White- 
Wine, with the Juice of half a Lemon, and the Peel 
chipp'd into it; ſweeten both your Cream and Wine, 
then put your Wine into a Glaſs, and let one ſtand as high 
4 he can, and pour the Cream to the Wine, another 
luring it all the while, that it may be well mingled; then 
uke off all your Froth, and let it ſtand twenty-four — 
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if the Weather be cold, in lukewarm Water; gf hot, i in 
cold Water. 


4 


To make an 2 cola Poſer Us. 


TAKE nine Spoonfuls of White Wine, two of 
Verjuice, two of Orange-flower-water, fix of fair Water, 
the Juice of two Lemons, and as much Sugar as will make 

it very ſweet; then pour into it one Quart of Cream from 
ſome high Place, and let it ſtand at leaſt two Hours before 
you eat it, 


Almond Cream. 


TAK E a Quart of Cream and boil it; then have 
ready half a Pound of Almonds beaten, mingle them with 
your Cream, and ſtrain it through a ſtrong Jelly Bag till 
all the Goodneſs is wrung from the Almonds; then boil 
it again till it grows thick, ſeaſon it with a little Sugar, 
and eat it cold. 


Ms Lady Hanchs'; Spanith Cram, 


a 8 CALD your Milk from the Cow, and ſet it in 
earthen Pans; take off your Cream without Milk, and 
churn it in a Glaſs Churn, or beat it with a Spoon till it 
comes near to Butter; then * it in a Diſh, and err on 
pages: 

To make plain raw Cream thicker than Mal, 


FIRST ſcald the BowI you intend to af Milk 


into from the Cow, then wipe it clean, file your 


48 Milk into it; then put a very little into it between 


8 Jour Thumb and Finger, ſtir it well together, and ſo let 
it ſtand till next Morning, when take off your Cream with 
as little Milk as you can, and it will be extremely thick, 
and as ſweet as you can deſire. The Bowl (or Pan) mult 
be juſt popp'd into ſcalding Water, and then taken out 
again. The beſt Way is to milk the Cow into en 
e a Hair Sieve. | ff 8 


s "OY 7. 


P wry m . eee 1 oo .o..mmm wi... 


- 


2 


The Houſe keeper? s Pocket-Book. 16 9 \ ; 


- 


To make Cheeſe. _ 


TAKE new Milk, warm it a little, ſweeten it to 
your Taſte with as much Roſe-water, or Orange-flower- 
Water; as you pleaſe ;- then 2 ny a little Runnet to it, 
and when the Curd is come, take it up tenderly (ſo as not 
to break it) with a Skimming-diſh, and put it into Ruſh 
Baſkets, made” ſely for it, in. which let it drain near 
2 Quarter of an Hour; then ſerve them up with Cream, 
or their own Whey, as you pleaſe. The Baſkets muſt 
be firſt dipp'd in Water, to prevent the Curd from ſticking © 
to them. 5 


> 9 -t 


Freßb Cheeſe. 

TAKE wild Curds, made of new Milk, and drain 
them in a Canvas Strainer; then take Almonds blanch'd 
in cold Water, beat them groſly with two or three Spoon- 
fuls of Cream, and a Spoonful of Roſe-water ; mingle the 
Curds'and the Almonds together, with ſome Sugar finely 
beaten, Roſe- water, and a little Mace, either beaten, or © 
ſeep'd in the Roſe-water ; put this into a freſh Cheeſe Pan 
while, then turn it out, put ſome ſweet Cream to it, and 
ſcrape on Sugar, | : 2 


Cream Cheeſe, 


TAKE. two Quarts of Strokings, and two Quarts of 
Cream, boil your Cream (having a Care of Smoke) then 
put it into your Strokings, and cool it a little with a clean 


Diſh ; then take a Spoonful of Runnet, the older the bet- 
our ter, ſo it be ſweet, and when it is well come, take a large 
en trainer, and lay it in a great Cheeſe Fat, fit for a Winter 
let Cheeſe ; then with a Skimming Diſh take up the Curd 
th gently, put it into the Strainer, and lay a Cheeſe-Board 
ck, upon it, and upon that a Weight of two Pounds; let it 
uſt land and drain two or three Hours, till the Whey be well 
out: drain d from it; then take a Cheeſe-Cloth, and lay it in 
owl 2 Fat about the Thickneſs of two Fingers, into which 


but your Curd, and let there never be above fix Pounds 
111 eight upon it; turn it three or four Times, before 
„Vogt, into freſh c, and early the next Maraing 
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ſäalt it with fine dry white Salt, and once in two Hours till 
Noon, into dry Cloths ; then take it out, and the next + 
Morning lay thick and cloſe upon it the Leaves of the 
largeſt Nettles, being pull'd from the Stalks, - ſhifting it 
i Mendy Tn Tele if at the firſt pulling them of 
. the Cheeſe be moiſt, op it gently with a clean Cloth, 
and preſently put on freſh Nettles. In a Fortnight it will 
25 7 to eat, or ſooner, if the Weather be hot. 
to take two Handfuls of the Flowers of Mari. 
as; ſtamp and ſtrain them, put the Juice into the Milk | 
with the Runnet, and ſtir them 2 88 This Cheeſe 
ma be made in Winter. N 
The Water Cream Cheeſe. 


3 ARE four Quarts of Milk from the Cow, or Stro- 
1 . and a Quart of Cream; if it be hot Weather, let 
itt ſtand, before you put in your Runnet, then cover it, 
d2lud let it ſtand till it comes, Which will be in an Hour, 
or more; then break it in three or four Places with a 
S)!'kimming-Diſh, and pour on a Quart of Water, or more; 
5 1 de a wet Strainer in your Cheeſe-Fat, and ſo lay in 
: oh the Curd, after it is weigh'd, breaking it as ſmall as you 
| 1 Gan; when it is full, if the Weather be hot, put more 
© 2 x: Water on it, cover it, and la a Cheeſe- board on it, with 
; ly one Pound Weight, it is ſettled, to bear more; 
two Hours after ſhift it into a dry Cloth, and do ſo twice 
. that Day; then at Night ſalt it, lay it in a Cloch 
* 25 8 and ſet two Pounds Weight upon it; the next Day 
F 1 i tit into a dry Cloth, and let it lie all that Day; then 
Fay ay it out, and the third or fourth Day, put it into Dock- 
3 to ripen. The Leaves muſt be freſh .every Day. 
This will make three ſmall Cheeſes. muy muſt be 8 5 


r Day. 

8 x . Slipcoat Cheeſe. 32; 
1% þ TAKE feven Pints of new Milk, and a Quart o. 
Cream; warm your Cream ſo as make all the Milk 


Blood-warm when it is put together; then 
'Runnet to it as will ſerve to turn it; when 1 
do not break it as for other Cheeſes, but ta 


whole as N can with a REY Diſks aa; 


- 
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it your Cheeſe-Fat, which muſt have a Cloth in it, as 

— +þ whole as you can, and as it drains. ut in more, without 
* otherwiſe touching it till all is in; then caſt over the other 

* half of the Cloth, put on the Sinker, and- lay a Pound 

F. Weight on it, for that is enough, and when it is fit to 
* turn, turn it into a wet Cloth, and at the laſt turning ſale 


it; then when it is ready to take on, ley. it in Dog-Graſs, 
and as that withers if it into 2 it by * fon 
eating. | 


TAKE a Pint of the thickeſt Cream; -and real: 2 
it to your Taſte; take the Whites of Ces and beat them 
to a Froth ; then take a Sprig of R A 10 it 


"A in as the Snow riſes; then take it off, and | it in hs | 
let - Diſh ; you may maſh ſome Scramberris, or | eee, 

it, nd put them at the Bottom. ; : 1 
our, h "+ al - 72 — 
th a | — * — — — — : #20 
Ne; S 4.57 IEP, | "FR 8: 
1 HAF . 

8 
nore Direfion for Pickling warious Sorts of Prin, te. 
with | the moſt elegant Manner, 2 <1 
ore ; th, 2 5 7 
Not To pickle Walnuts =S 4 3 
Day 1 your Walnuts when a Pin will paſs ue Me | 
then 


put them in a Pot, and cover them-with Vin 
change them once a Week, for three Weeks, then take = 
of the beſt Vinegar, an Ounce of Mace, half an Ouncs 
of Nutmeg ſlic d, an Ounce and a half of Ginger the ds 
nd an Ounce and a half of Long Pepper bruis d; give thas..- 
Pickle a Boil or two over the Fire, pour it boting hob” 
vs. 


art-of dier your Nuts, and cover them cloſe; "then i in four 

Milk boil your hem. 14) ain, and pour it over your: Nuts as - = | 
"ich 5 ſo . three Times, and they will keeps, 2 
ore; e Years is much better than la eis $8 
ome i Gut and Fam Ae 3 
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9 5 Another Way. | 
SCALD them till the outward Skin will peel off 
and put them into Water and Salt for nine or ten Days; 
then wipe them from the Brine, and pour on them the 
fame Pickle as the Melons, boiling hot; when it is cold, 
put Muſtard over it. FROM ; . 
| Another Way. 


TAKE Walnuts, and lay them in Salt and Water, 
that will bear an Egg, for twenty-one Days, ſhifting the 
Water every three Days; keep them down under Water 
with a Board and a Weight; when they have laid their 
full Time, take them out of the Water, and wipe them, 
but don't rub the black Skin off; let them lie till they are 
Ary, then put them in a Pot; take a Pint of Muſtard- 
Seed, an Ounce of Nutmegs flic'd, half an Ounce of 
black Pepper, half an Ounce of Mace, an-Ounce of 7a- 
maica Pepper, an Ounce of Ginger, half an Ounce of 
:- Cloves, and put it all in the Pot to your Walnuts ; then 
pour the beſt White-Wine-Vinegar upon them, till they 
Aare coverd; then cover them down cloſe, and let them 
= Rand fix Weeks. If your Pickle proves ſtrong and thick, 
= draw ſome off, and bottle it for Uſe, and fill it up again 
= - with freſh cold Vinegar. 2 
> This is for three Hundred Walnuts, - 
5 | „ Anetber Wah. ©: _ 
FIRST put them in unboil'd Rape Vinegar, let 
them ſtand fourteen Days, then pour that from them, and 
put freſh Rape Vinegar on them; let them ſtand fourteen 
| = Pier longer; make the Pickle for the Walnuts of the 
'[s beſt White-Wine-Vinegar, and Rape Vinegar, an equal 
Quantity of each; put to it Cloves, Mace, Ginger, Nut- 


wegs and Jamaica Pepper, of each half an Ounce; 
V whole black Pepper an Ounce, a Bundle of ſweet Herbs, 

and boil all theſe together; let it ſtand till cold, pour the 
old Vinegar clear from the Walnuts, and put them ite 
aa a ſtone Jar, with a Head of Garlick, fix Onions, a Pint of | 
made Muſtard to a Gallon of Pickle, and put ine 
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of White Wine. They will keep three Years, if cloſe 
ſtopp d. f | 
This is for a Hundred Walnuts. 
Another Way. E EH 
TAKE a hundred Walnuts, before the Shells are 
hard; ſet them over the Fire, and ſcald them; then rub 
off the firſt, and throw them into Salt and Water for nme 
or ten Days ws agen; ſhifting them every other Day, and 
keep them cloſe cover'd from the Air; then dry them well, 
and put to them large Pepper, Cloves, . Mace, Nutmegs 
and Muſtard- Seed; then pour your Vinegar boiling hot 
upon them, and ſtop them cloſe ; a little Garlick will do 


well, if you do not. diſlike the Taſte. Boil the Pickle 
as often as you ſee Occaſion. | 


To pickle white Walnuts. | 


TAKE a large Veſſel, well glaz'd, fill it with the IF 
beſt Nuts, and then fill it up with the beſt Rape Vinegar; 
lay on the Top to cover the Nuts, and keep them under 
the Vinegar with a Piece of coarſe Cloth; let them he fo. 
three Weeks, then pour the Vinegar off the Nuts, and fill 
the Veſſel again with Rape Vinegar, and cover them as 
before; let them lie three Weeks longer; then pour off” 
the Vinegar, and boil up as much W ite Wine-Vizegas ++ 
as will cover them, and juſt as it boils put into it Ginger, 
Cloves, Mace and Pepper, of each a large Quantity; - 
half an Ounce of Fennel-Seed bruis'd, a little Salt, Gar. 

lick as you like, and a good deal of Muſtard-Seed bruis d, 
then lay your Nuts into the Pots with a wooden Spoon, 
that they may not touch your Fin and pour y 
Pickle cold upon the Nuts; then . the Top young 
Spice, and other Ingredients ; cover them with Vine 
Leaves, which will keep them under the Pickle; cover --® 
them cloſe, and tie them up with Leather; fo keep them © 

| « — always remembering that your Pickle ſhould o- 
er chem. . „ 


13 
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Another N. ay. 


GATHER your - Walnuts when you can run a 
Needle through them, cover them with Water, and 
make them ready to boil; then ſhift them three or four 
'Times, or more, as you do Onions, until your Nuts be 
tender, and your Liquor pretty clear; then cleanſe the 
Liquor clean from your Nuts, and lay them one by one 
in an earthen Pot ; when cold, put them into Salt and 
Water, pretty ſtrong, forty-eight Hours, ſtirring them 
from the Bottom once or twice a Day ; quicken them with 
a little Salt the laſt Day, and do not cover them ; when 

ou take them out, lay them one by one in an earthen 
Fan, till they are very dry; at the Bottom of your Pan 


put ſome Bay- Leaves, ſome bruis'd Muſtard-Seed, a Clove 
of Garlick, ſome whole Pepper, Cloves and Mace, a 
little rac'd Ginger, ſome ſlicd Nutmeg, then a Layer of 
Nuts, and ſome Bay-leaves and Ginger, till your Pan be 
full; then cover your Nuts with cold Vinegar, and you 


— 


may eat them when you pleaſe. 


Another May. 


GATHER the Walnuts before the Shells be at all 
hard, when you may run a Pin through them without the 
leaſt Stop; both Shells muſt be on them; put them into 

Water and Salt, ſet them over a gentle Fire, then change 
it; do ſo in four Waters; let the firſt be ſalt; let them 
ſeeth in each an Hour; if they remain hard, give them 
a little Boil in the laſt, but they muſt not be too moiſt, if 


jt IMF they are, they will not eat criſp ; then take them up, and 


drain them dry, and put them into a Glaſs z to one Hun- 


red, put an Ounce of Dill-Seed, a Clove of Garlick, half 


an Ounce of whole Cloves, Mace and Pepper, of each a 


3 little; a Spoonful of Salt, and one of Muſtard; then fil 


up the Glaſs with the beſt r and co- 
ver it witk a Bladder, that no Air gets in; keep them in 
a cool dry Place, or boil them, not in Water, but . 


them out, and when they are very cold put them 1 e 
ö Vin 
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Vinegar, and give them a Boil in it ; then put' them up 
with the Spice, as before. ; 
Another Way. 


TAKE two Hundred Walnuts, and put them into 
a large Quantity of Water; ſet them over the Fire, and let 


them heat flowly, till they are near boiling ; then put in 


freſh, and do ſo till they are pretty tender, and put them 
in a Pan till cold. ; 

To make the Pickle, take a Pint of Muſtard, and. a 
Quarter of a Pound of Ginger, half cut, and the. reſt 
bruis'd, an Ounce of whole Pepper, with five or fix 
Cloves of Garlick ; put the Nuts into a Pot, . and be- 
tween every Row ftrew in Spice ; then boil your Vinegar, 


and almoſt a Pint of Salt, and when it is cold put in 


Muſtard and Garlick, and as much Vinegar as will cover 
them. | : 
To pickle Cucumbers. 

TAKE your Cucumbers, and lay them in Salt and 


Witer for nine Days, and every three Days you muſt pour 
the Salt and Water from them, and put in freſh, and 


| when they have been thus brined for the Time, take 


them out, and dry them very well; then take as much of 


the beſt Vinegar, as will cover them, with ſome Cloves 
and Mace, 7 
and a little Dill-Seed ; put the Vinegar and Spice over a 


quick Fire, and when it is ready to boil put in your Cu- 


ome Ginger ſlic d, ſome Jamaica Pepper, 


cumbers, give them one Boil- up as quick as you can, then : 
pour them into your Pot, and cover them cloſe. You 


muſt take Care that you give them but one Boil-up. Keep 
them warm a Day or two. | A 


FOR two thouſand you muſt have ſix Quarts r 
Vinegar; firſt of all you muſt wipe them, and put them 


into Salt and Water for twenty-four Hours; then put ta 


them half an Ounce of Ginger, a Quarter of an Ounce 


of Cloves, and half an Ounce of white Pepper; then 
make your Vinegar boil, * pour it on them, - and: boil 
4 \ | We. | | 
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the Pickle up every Day till they are green. Be ſure to 
ſtop them cloſe. | per” 


Another Way. 


_ GATHER them dry, and break not the Prickles, 
about as big as your little Finger; cover them with 
boiling hot Water, made with Salt to bear an Egg; let 
them lie in it twenty-four Hours, then rinſe them out, 
let them drain dry, and then cover them with boiling 
hot White-Wine- Vinegar; let them lie three Days, put the 
Vinegar on a Fire, and when.it is a little hot put m the 
Cucumbers; they muſt ſwim in Vinegar ; turn them very 
oſten; they mult not boil; this greens them: Then put 
all out into a Pot; to one Hundred put an Ounce of whole 
Pepper, Mace, Dill and Fennel-Seed, and two Nutmeys ; 
mix it, that it may not lie in one Place, ſtop it till cold, 
and keep them under Pickle in a cool dry Place, | 


Another Way. ; 


MAE E your Pickle ſtrong enough to bear an Egg, 


and pour it boiling hot upon your Cucumbers; let it ſtand 
eight Hours, then. take them out while warm, and lay 
them on a Cloth to dry; afterwards put them into a Pot, 
and boil the Vinegar with your Spice, and pour it boiling 
hot upon them, and keep them cloſe ſtopp'd by the Fire 


for three Days; then they will be fit for Uſe. You muſt 


put ſome Bay- ſalt with the other Salt, in the Pickle. A 
' Quarter of a Mund of Bay- ſalt is enough for a Hundred. 


| To pickle large whole Cucumbers. 
TO every Dozen of Cucumbers take half a Pound 


8 i of Bay- ſalt, and three Quarts of Spring- water; boil the 
Salt and Water till it is ſtrong enough to bear an Egg, let 
tit ſtand till cold, and pour it from the Settlings; then 


put in the great Cucumbers, and let them ſo two 


or three Days ; then take them out, and boil the Liquor 


again, and if it be not ſtrong enough to bear an Egg, put 
to it ſome more Salt, ſtrain it, and put it in hot; then 


4 make a Pickle of Vinegar andi Spice, and when hens 
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dried from the Brine, -put the Pickle to them hot, and 
top them cloſe. | 
| Another Way. - 
DIP them in Water, and rub them very well ; then 
put them into ſtrong Brine for ſeven Days, ſhifting them 
every other Day ; then boil as much of - the beſt Vine- 
gar as will cover them; put in, whilſt botling, Nutme 
Mace, and a large Quantity of black Pepper ; as to the 
reſt of the Spice, as much as will ſeaſon it to your Taſte ; 


add to it a few Cloves of Garlick, a good deal of Muſtard- 
Seed, and a little Ginger ſlit. The Pickle muſt be put to 


it hot, and often boil'd up, and put to them till they be 


criſp and green. 
| To make Mango of large Cucumbers. 


YOU muſt ſcrape. out the Seeds and Cores, and put 
into them whole Pepper and other Spice, and a Garlick ; 
then tie them cloſe, and put them into Salt and Water 
twenty Hours, then whe them dry ; boil as much Vine- 
gar as will cover them, but the Vinegar muſt be with Spice, 
and pour'd on ſcalding hot. | 3 


- ' Another Way. ** 
TAKE large Cucumbers as green as poſſible, fcoop 


* 


out the Seeds, and ſave the Slice which you cut from 


the Side, to match each Cucumber again ; then take 


two Cloves of Garlick, or a Shalot, and put them into 
each of the Cucumbers, with ſome long Pepper, ſome Muſ- 


tard-Seeds whole, a Blade of Mace, and a little Ginger, 


ind a few Cloves; then put on the Slices in their Places, 


and tie them up, and lay them in a glaz'd Pot; then 
take a Quantity of | White-Wine-Vinegar as will cover 
them more than two Inches, and boil it a very little; 
then pour it hot over your Cucumbers, and cover your 
Pot cloſe, wn it near the Fire till the next Day, 


and boil your Pickle & freſh, pouring it on hot, as before, 


and cloſing your Pot preſently ; let it ſtand till the Day 


flowing, and boil your Pickle the third Time with a lit- 


EY by + tle 
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5 tle Bit of Allom in it, which will give them a fine green 
Colour ; ſo keep them cloſe cover'd tor Uſe. 


L 
2 tt 


Another Way. 
= 1 ASE 1 and green Cucumbers, cut them in 
| 1 half, and * — the Seeds, and fill them with Muftard- 
1 Seed; then lay them in Salt and Water for nine Days, 
ö y ſhifting them every Morning with freſh Liquor. To two 
=_— Dozenof Cucumbers, put a Gallon of White-Wine-Vine- | 
, gar, an Ounce of Jamaica Pepper, a Pennyworth of long 
Pepper, two Pennyworth of Dill-Seed (and into every 
Cucumber half a Clove of Garlick) and an Ounce of rac'd 
Singer; take the Vinegar and theſe Ingredients, and boil 
. them well; then pour them over your Cucumbers; ſtop 
them cloſe up, and for four Mornings together ſcald your 


4 Liquor, and pour it over them again. 
| q . x To pickle Gerkins, | 
TAK E the hard, ſmall, rough Gerkins, that are 
| ſmooth-at one End, wipe them clean, and put them into 
2 Brine ſtrong enough to bear an Egg, two or three Days; 
then take the ſmall Pickle as the Melons, and put ſome 
Dill-Seeds at the Bottom of the Pot; pour the Pickle to 
them boiling hot; ſtow them down cloſe two or three 
Days; green them in a Bell- metal Pot, and cover them 
_ cloſe, as before. | 


_ *=Y | To flew Cucumbers. . 
4: *® TAKE about a Dozen of large Cucumbers, and ſlice 
= them; then take three Onions, and cut them very ſmall; 


9 N 


put theſe in a Sauce-pan over the Fire to ſtew, with a 
ittle Salt; ftir them often, till they are tender, and then 
drain them in a Cullander as dry as poſſible; then flour 
them, and put ſome Pepper to them; then fry them in 
Butter till they are brown, and put to them a Glaſs of 
Claret; and, when this is mixed with them, ſerve them 
_ e or Lamb, or elſe ſerve them on 3 
late upon fried Sippets. 11 | 
| oh _ 85 A Regalia 


5 : ” w 


* 
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' A Regalia of Cucumbers. | J 

TAKE twelve Cucumbers, and ſlice them thin, | 
put them into a coarſe Cloth, beat and ſqueeze them very 
dry, and flour and fry them brown ; then put to them. 
Claret-Gravy, ſavoury Spice, a Bit of Butter rolled up in 
Flour, and toſs it up thick. They are Sauce for Mutton 
or Lamb. ; 3 6K 

The ſweet Spice is Cloves, Mace, Nutmeg, Sugar, 
Salt and Cinnamon, 5 
The ſavoury Spice is Pepper, Salt, Cloves, Mace and 
Nutmeg. , | | 
; To pickle Muſhrooms. 

TAKE your Muſhrooms, and ' peel them; then 
take them out of the Water, and dry them; put them into 
a Sauce-pan, and put to them a good deal of Salt, and 
ſomes Blades of Mace and Nutmeg quartered ; let them 
boil in their own Liquor four or five Minutes over a 
quick Fire, then drain them from the Liquor, and. let 
them ſtand till they are cold; then take all the Spice that 
was uſed in the boiling them, and as much White Wine, id 
and White-Wine-Vinegar, as will cover them, and a little 
Salt; then give them a Boil or two, and put them in your ny 
Pot; and, when they are cold, put two Spoonfuls of Oil 
on the Top to keep them. You muſt change the Liquor 
oace in ſix Weeks. * 


Another Way. A 


TAKE your ſmall, hard Buttons, cut the Dirt om BY 
the Bottom of the Stalks, waſh them with Salt Water and XR 
Milk, and rub them till they are clean; rub them with” 
Flannel ; then put them into another Pan of Salt-Water 
and Milk; when it boils, throw in your Mufhrooms, - 
and when they are boiled quick and white, ftrain them 
through a Cloth ; cover them up with the reſt of the 
Cloth, and let them cool in it. Let your Pickle be 
half White Wine and half Vinegar, with fliced Nuts 
meg, Ginger, large Mace, whole Pepper and Cloves ; 

n= I. 6 e 
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when they are cold, ſtop them up in Glaſſes. The ſame | 
Way you may do Colliflowers. | 


** 


Another Way. tg 
TAKE the hardeft, cloſeſt Bottoms you can get, ga- 


_ ther'd early in the Morning; cut them off the Stalks 


into clean Water, then waſh them out with a Flannel, 
and as you do them put them into Salt and Water ; then 
take a Bell-Braſs Skillet, and fill it with Water, putting 
in a large Handful of Salt ; make it boil, and put in your 


- Muſhrooms ; let them boil, cloſe cover'd, a little while, 
then take them out, lay them till cold on a coarſe Cloth, 


then take three Pints of White-Wine-Vinegar, a Pint of 
White Wine, Mace, Cloves, flic'd Ginger, Nutmeg, and 
ſome Pepper; boil all theſe, and put in a Quarter of a Pint 
of the Liquor you boil'd your Muſhrooms in; let your 


\ Pickle be cold, then fill your Bottles with Muſhrooms, 


then put in as much Pickle as they will hold, let them 
ſtand one Day, then put a little Oil over them, cork them 
cloſe, and keep them. | | | 


They are beſt in September. 


Another Way. 


* TAKE your Muſhrooms, and boil them in Spring 
Water and a little Milk ; let them boil ten Minutes, then 


ſtrain them off, and put them into cold Spring Water till 
uite cold ; then get your Vinegar, and boil with it ſome 
pice, wiz. Mace, Cloves and Nutmegs ; let your 


* Pickle be cold, then take your Muſhrooms out of the 
Water, draining them dry, and put them together. Tie 


them up cloſe with a Bladder. 


Another N ay. 


WASH the Buttons of a Gallon of Muſhrooms in 
Water and Salt, take half Water, and half Milk, put 
them into it, and let them boil a Turn or two ; drain them 
very dry, and put them into a Glaſs with a little Salt, 
half an Ounce of Pepper, Cloves and Mace, a N — 

, 
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ſlic'd, and four Bay-Leaves; then fill the Glaſs with cold 
White Wine, and White-Wine-Vinegar, the ſame Quan- 
tity of each ;. keep them under the Pickle, and cover 
them cloſe with a Bladder, that no Air gets in. 


Another Way, + J 


TAKE your Muſhrooms, peel and ſcrape the Inſide 
very clean, and put them into Water as you do them; as 
for the little Buttons, only cut off the Tops of the Stalks, 
and put them into Water, rubbing them clean with 
a Cloth, and let there be Water ready boiling upon 
the Fire; put the Muſhrooms in, and boil them a little 
while, leſt they loſe their Colour; ſtrain them off, and 
lay them on a clean Cloth, covering them with a Cloth 
till they are cold, and then Ln them into what you in- 
tend to keep them in: Take White-Wine-Vinegar, as 
much as will cover them, a good deal of Salt, Mace, 
whole Pepper and Nutmeg; ſtir and boil all together 
aboùt a Quarter of an Hour, then put it in as you do your 
Muſhrooms, covering cloſe, and letting them ſtand about 
a Week; then boil your Pickle over again, and pour it 
over them boiling hot; you may put more Salt, or any 8 
of your Spices, if you think you want any. If they. 
ſhould begin to be empty at any Time, boil over oe 
Pickle, and that will keep them a Year. — 


Another Way. 


SCRAPE the Buttons carefully with a Penknifes 
and throw them into cold Water as you ſcrape them 
then put them into freſh Water, and ſet them over a cler 
Fire, and make them boil half a Quarter of an Hour; 
train them off, and wipe them with a Cloth, and turnn 
the hollow End down upon a Board as quick as you can. 
whilſt they remain hot, and then ſprinkle them over with = 
2 little Salt; when they are cold put them into Bottles 
or Glaſies, with a little Mace, flic'd Ginger, and white 
Pepper, and cover them with cold White- Wine-Vinegar z 
tie Bladders and Leather over. * * 


WWW . ... 
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with a wet Bladder. Thus cover other Pickles. 


Spice. 
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75 pickle Muſhrooms, or large Cucumbers. 


TAKE a Sliver ont of the Side of each Cucumber, 
and take out the Pulp clean, fill it with ſcraped Horſe. 
radiſh, fliced Ginger, Garlick, N utmeg, whole Pepper, 
and large Mace ; put in the Sliver again, and tie them 


with a Thread; then take for the Pickle the beſt White- 


Wine-Vinegar, a Hahdful of Salt, a quartered Nutmeg, | 
whole Pepper, Cloves, Mace, and two or three Races of 
Ginger, boiled together, and ſkimmed ; then pour it to 


the Cucumbers boiling hot, and ſtop them- down cloſe two 


-Days. When you intend to green them, ſet them over 
the Fire in a Bell-metal Pot, in their Pickle, till they are 
ſcalding hot, and green; then put them into earthen Pots, 
ſtop them down cloſe, and when they are cold cover them 


To Piel Onions. 


TAKE your ſmall Onions, lay them in Salt and 
Water a Day, and ſhift them in that Time once; then dry 
them in a Cloth, and- take ſome White- Wine. Vinegai, 


ber Mace, and a little Pepper; ; boil this Pickle, and 


pour over them, and when it is cold keep en covered 
cloſe. 


Another Way ay. 


TAKE your ſmall, white Onions, lay them in Water 
and Salt, and put to them a cold Pickle of Wen and 


4 Way.. | 
* A K E the ſmalleſt Onions that are hard, peel them, 


and put them into cold Water; then boil ſome Salt and 


Water, and put them in till boiled enough to eat; the 
Pickle muſt be. of the beſt White-Wine-Vineg ar; you 
mult put in ſome Spice, and a little Salt; and the Onions 


muſt boil in the Pickle a little while, and a cold op 


them down cloſe, 
Another 


W 
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green them the ſame Way, and ftop it cloſe. 


an Hour; they muſt not boil ; then put them into a Pot 
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Another Way. 


TAKE ſome little white Onions, ſomewhat bigger 
than a large Nutmeg; peel the Outſide off from them, 
and put them in Salt and Water, and let them ſtand 
twenty-four Hours; then put the Water away, take ſome 
more Salt and Water, and boil them tender, but not to 
break; then take ſome White-Wine-Vinegar, and ſome 
Jamaica Pepper, a little Quantity of each ; then boil it 
all together a little while, and when it is cold put it to 
the Onions, and keep them clofe covered. 


4 


To pickle French Beans. 


PUT them a Month in Brine ſtrong enough to bear 
an Egg; then drain them from the Brine, and have a 
Pickle as the Melons ; pour it to them boiling hot, and 


Another Way. 


TAK E your French Beans, and make your Brine 
of Salt and Water, ſtrong enough to bear an Egg ; put 
your Beans in it for nine Days; then ſet ſome Water over 
the Fire, and let it boil ; then take your Beans clear from 
the Brine, and put them into the boiling Water, and give 
them one Boil-up ; them make Vinegar ſcalding hot, as 
much as will cover them, drying your Beans firſt from the 
Water; then put them in a Pot, and put the Vine ” 
over them; cover them down cloſe for four or ive _ 
Days, then put your Beans and Vinegar over a ſlow Fire 
with ſome Dill, half an Ounce of white Pepper, ſome All» 
Spice and Mace. : | wi __ 

| Another Way. 5 1 

GATHER them before they have Strings, then put 
them in a very ſtrong Brine of Water and Salt, for nine 
Days; then drain them from the Brine, and put boiling 
hot Vinegar to them, and ſtop them cloſe twenty- br. 
Hours; do ſo four or five Days following, and they will” 
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turn r then put to a Peck of Beans half an Ounce 
of Cloves and Mace, as much Pepper, a Handful of Dill 


and Fennel, and two or three Bay- leaves. You may do 


Broom- Buds and Purſlane-Stalks the ſame Way, only let 
them lie twenty - four Hours, and no longer; if they do 
not green, you may ſet them on the Fire in the Pickle, 
and let them ſtand cloſe cover'd, and be but warm; if 
they boil, they are ſpoiled. 


5 | Another Way. 
LAY them in Water and Salt eight or nine Days, 


_ 


then take them out, and boil them in freſh Water till they 


are very tender; let the Water boil before you put them 


in; then ftrain them from it, and let them cool. 


Make the Pickle of White-Wine-Vinegar, Salt, Cloves, 
Mace and Pepper; and when it is boil'd enough, and your 
Beans are quite cold, then lay them in your Pot, ur on 
your Pickle ſcalding hot, and cover them up cloſe; and 
if your Pickle chance to be mothery, boil it again, and 
pour it on hot. e 
To pickle Beet- Noats and Turnepi. 


BOIL your Beet-Roots in Water and Salt, 2 Pint of 
r and a little Cochineal; when they are half 
boil'd put in the Turneps, being par'd, and when theß 


are boil'd take them off, and keep them in this Pickle. 


155 To pickle red Cabbage. 2 
SLICE the Cabbage thin, and put to 1 


Wine-Vinegar and Spice, cold. 


; To pickle Cabbage. 4 
TAKE a large fine Cabbage, and cut it ſmall; ſea- 
ſon ſome Vinegar with what Spice you think fit, then 
pour it on ſcalding hot two or three Times. 

1— are pickled the ſame Way, only cut them like 
ce. | f 


. To pickle Flowers. 
PICKLE them in half White Wine, and half Vine- 
gar and Sugar, and when cold put them up. 7 
2u> 9 
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To pickle Barberries. | I: 


— 


PICKLE your Barberries, being fine in Bunches, 
only in Water and Salt, ſtrong enough to bear an Egg. 


Another Way. 


MAKE Salt and Water ſtrong enough to bear an Egg, 
boil it, and cover them; if deſign d for Sauce, boil Vine- _ 
gar ſeaſon'd with Spice, and a little Allom, enough to co- - 
ver them. 


Another Way. 


TO three Quarts of Water, put one of white Salt; 
boil it a little, ſkim it, and let it ſtand till cold; gather 
them when dry, pick out all the bruis'd ones, then put 
them in a Glaſs, and cover them with the Brine, and fet 


| | them by. Before you uſe them, lay them in Water an 
Hour, 


q | | 2 
To pickle Quinces. ; N 

CORE your fine Quinces, cut two or three of the 

worlt of them to Pieces, boil them with the Cores in 


Water, Salt, and ſtale ſtrong Beer, core them well, and 
ſtrain them; then put to this Pickle your ſine Quinces, 
and ſcald them; then take them off, and keep them in 
this Pickle. | 4 


Another Way. 


BOIL them in Water till they are a little ſoft, then take 
them up, and put into the Liquor four Quinces ; boil them 
an Hour, then ſtrain off the 1 to three Quarts; put 
in three Quarters of an Ounce of whole Cloves, Mace and 
Cinnamon; then put the whole Quinces into a Pot, and 
cover them with the Liquor and Spice, and ſtop them 
very cloſe. > ©." Reg 


| | To green Apricocks. - X 
þ TAK E green Apricocks about the Middle of 7 
or when the Stone is hard; put them on the Fire _ cold 
8 =... 
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Water three or four Hours, cover them cloſe, but fir 
take their Weight in double-refined Sugar, then pare them 
nicely ; dip your Lumps of Sugar in Water, and boil the 
1 Water and Sugar very well; then put in your Apricocks, 
= and let them boil till they begin to open ; then take out 
=! the Stone, and cloſe it up again, and put them into your 
Syrup, and let them boil till they are enough, ſkimming 
them all the while ; then put them in Pots. 


. | To pickle Melons. 


TAKE green Melons, as many as you pleaſe ; then 
$ make a Brine ſtrong enough to bear an Egg, and pour it 
bl boiling hot on the Melons, keeping them down under the 
| Brine ; let them ſtand five or ſix Days, then take them 
out, and ſlit them down on one Side, and take out all the 
Seeds, and ſcrape them well in the Inſide, and waſh them 
clean with cold Water ; then take a Clove of Garlick, a 
little Ginger and Nutmeg ſliced, and a little whole Pep- 
Per ; put all theſe proportionably into the Melons, filling 
them up with whole Muſtard-Seed; then lay them in an 
4 earthen Pot with the Slit upwards, and take one Part of 
= Muſtard, and two Parts of Vinegar, enough to cover them, 
1 —. it upon them ſcalding hot, and keep them cloſe 
N opped. 10 


Another Way. 


GATHER them juſt before they are fit to eat, cut 
out a long Piece off the Side, and take out all the Seeds; 
then cover them with a ſtrong Brine of Water and Salt, 
boiling hot; let them lie twenty-four Hours; then ſet 
them on a quick Fire, make them boil once up, and then 
take them out of the Kettle, and, when cold, bruiſe one 
whole Head of Garlick, and two Races of Ginger, and 
mix it with four Spoonfuls of Muſtard, half an Ounce of 
white Pepper, as much Cloves and Mace, and a Nutmeg 
ſliced ; put all this to four of them; put in the Spice in its 
Place, then put them into a Pot; cover them with the 
Vinegar, and keep them under it; cover the Pot, that no 
Air gets in. . 5 
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To make Mango of Cadlint. . 
YOU muſt ſcoop out the Cores, and fill them with 
Ginger, Muſtard, and all Spice; tie them cloſe, and 
pour as much of the beſt Vinegar, ſcalding hot, as will 
cover them; then tie a Cloth over them; then ſlice ſome 
Nutmeg and Ginger, Cloves and Mace, put them into a 
Pot, with as much Vinegar as will cover them, boil up 
your Vinegar often, that they may be green, keep them 
cloſe tied down, and they will keep a great while. 


To coddle Codlins. | 33 
PUT your fair Codlins into a Braſs Pan with Water, 
over a Charcoal Fire, till they are ſcalding hot; keep 
them cloſe cover'd, and, when they will ſkin, ſkin' them, 
and put them in again, with a little Vinegar, and let them 
he till they are green. _ AD e 
| To pickle Samphire. 
PICK it, and lay it in a ſtrong Brine of Water and 
Salt cold; let it lie twenty-four Hours, then ſet it on a 
quick Fire, make it boil once, then take it up quick, and 


then ſet it again on a quick Fire, and make it juſt boik; - 
then take it off quick, and let it ſtand till cold; then 
unſtop it, and take it up to drain; lay it into a Pot, and 
let the Pickle ſettle, and cover it with the Clear of it ; 
let it ſtand in a cool dry Place, and if the Pickle mothers, 
boil it once a Month; let jt ſtand till cold, and then put 
the Samphire to it. | 


f 


HAT. XXVIIE- 

Directions for mating all Sorts of Wines, Mead, Quer, 
Shrub, &c. and diftilling Strong Waters, &c. after the 
moſt approv'd Method. f x 
| To make Elder Wine. 


TNAK E three Pecks of Elder-Berries, and put to theni 


ten Gallons of Water boiling hot, and let it ſtand 
| a Day 


1 


pour it to the Samphire ; let it ſtand twenty-four Hours, 3 | 
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a Day and a Night, and then ſtrain it off, and to each 
Gallon of Liquor put nine Pounds of pretty good Sugar, 


a little Cinnamon and Cloves, but let it boil half an Hour 
before you put your Sugar in, and then half an Hour 


longer, and then let it ſtand to be almoſt cold; then put 
in two or three Spoonfuls of new Yeaſt, and let it ſtand to 
work two or three Days, and tun it up in a Veſſel, and 


5 tap it, either at Bloſſom- time, or Chriſimas. 


To make Elder-flower Vine. 


TAKE fix Gallons of Water, and put to it fifteen 
Pounds of double-refin'd Sugar, and boil it very well to- 
gether ; have ready pick'd better than a Quarter of a Peck 
of Elder-flowers, put them into the Veſſel, and when the 


Liquor is almoſt cold, put it to the Flowers in the Veſſel; 


ſtir it very well, and put in ſix Spoonfuls of Syrup of 
Lemon, and four or five Spoonfuls of good Veaſt; beat it 


very well in as it works, and in a Day or two ſtop it up. 


To make Elder Wine. 


= f TAKE 1 Gallon of Water, and two Pounds of Su- 


gar to a Quart of Syrup of. Elder-Berries; take a Cruſt of 
Bread, and ſpread a little Ale Yeaſt upon it, to work it. 


Another Way. 


TAKE to every Gallon of Liquor five Pounds of 


Malaga Raifins, pick the great Stalks out, and chop them 
very final 


3 , 
. "4 
6 

1 


, and put them into a Tub with a Tap-hole; 


boil your Water, and when the violent Heat is off, pour 
- it upon the Raiſins ; cover it up cloſe while it is warm, 
and ſtir it up twice a Day; let it ſtand eight or ten Days, 
burt ſtir it not the Day you draw it off; when you have 
dran it off, put to every Gallon a Pint of rug eto 


Juice ; fill your Veſſel, and keep filling it every Day, 


tit has done working. You may have a {mall Sort of Wine, 


by putting a third Part of the Water upon the Raiſins, 


and ordering it as the former. Bake your Berries with 
Bread, and when it is cold, clear it off. | Dt 
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To nale Raiſin Wine. 
| TAKE five Pounds of Raiſins (Velvedore) to a Wine 


our Wl Gzllon of Water; pick the Raiſins, and bruiſe them, ſtir 
put Wl them for nine Days together, then preſs them, and put 
to WY them in a Caſk, fill it full, and ſtop it up cloſe. 


To make Malaga Wine. 


TAKE Malaga Raiſins, pull off the great Stalks, 
chop them, and then infuſe them in Water, putting fix 


en pounds to a Gallon ; let them ſtand till they have ferment- 
to. ea Week, ſtirring them once or twice a Day; then 
> train them off, ſqueezing them hard thro' Canvas, and 
he put the Liquor into Barrels, not filling them quite full, 
- nd ſtop them cloſe; let it ſtand in a cool. Place till it is 


ine, and then bottle it off, and drink it at your Pleaſure. 
Don't put the Vent-Peg in too cloſe at firſt.” If you make 
Elder Wine, put a Pint of Elder Syrup to a Gallon of 
the Wine. 0 ITY 


To make Orange Wine. 
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and Sugar, and ſqueeze the Juice of the Oranges in it 
ufo; let it ſtand till it is cold, and then put in fix Ounces: © 48 
Nn | | 2 
Another N ay. TS x; 
TAKE fix Gallons of * Water, twelve Pound. 
of Loaf, or powder d Sugar, and five or fix Whites of — 12 
Iggs well beaten ; put them in the Water and Sugar cold. 
then boil them three Quarters of an Hour, and ſkim it aa 
long as any will riſe; then pour it hot upon the Rinds of 
ve and twenty Oranges, and when it is cold put in tb 
juice of fifty Oranges, and Rinds of five and twenty a 3 
| | a ey — 
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they muſt be par d very thin; put it into the Veſſel, and 
let it ſtand two or three Months before you bottle it. 


To make Orange Water. 


TJ O five and twenty Gallons of Water, take fifty. ſu 
Pounds of Sugar, fine and er, and twelve Whites 
of Eggs beaten; ſtir the Water, Sugar and Eggs, well 
together in your Boiler, cold, and when it is ready 


to boil, ſkim it, and let it boil an Hour; when cold, ſtir 


into it a Pint of Ale Baum, and cover it; let it ſtand four 
Days, and ſtir it three or four Times a Day; then take 


two ſmall Oranges, and pare them nicely, wich as little 


Rind as poſſible. 
| | Another Way. 


| TAKE fix Gallons of Spring Water, twelve Pounds 
A ap of Sugar, and four Whites of Eggs beaten well, and put 


into the Water cold ; let it boil three Quarters of an Hour, 
taking off the Scum as long as it will riſe; take fifty 
Oranges pared very thin, put the Water, c. very hot 
upon the Peels, ſo let it ſtand till it is cold; then put to 
it the Juice of the Oranges, with ſix Ounces of Syrup of 
Citron, and fix Spoonfuls,of Yeaſt, beaten together, and 
let it ſtand to work two Days and Nights ; then put it into 
a Veſſel, with a Gallon of Rhenij/ or White Wine, and 
throw into it two or three Handful of the Peels, | Which 
will fine it beſt. At a. Fortnight or- three Weeks End, if 
fine, dray it into your Bottles. . 


Anotber Way, oe 


TAK E a Gallon of Nartz Brandy, and put into it 
me Peels of twenty-four Oranges thin par'd, let them ſteep 
in the Brandy twenty-eight Hours, then take a Gallon of 
Spring Water, four Pounds of good Sugar, the Juice of 
twelve of the Oranges you cut the Peels off, ſet it over the 


= 


3 Fire, and boil it to a thin Syrup, and be ſure to ſkim it 


well; then pour off your Brandy from the Peels, and put 
your Syrup to it ſcalding hot ; ſtop it. cloſe, and 1K 


hl 
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fand a Day; then pour it off, and mix the Syrup and 
Brandy together, and bottle it. IF na 
| To make Wine. . 
FIRST take three Gallons of Spring Water, and 
put in fix Pounds of Six-penny Sugar, and make it juſt” 
pil up, and ſo ſkim it clean, and let it ſtand till it is al- 
moſt cold; then take a Handful of the faireſt Bloſſoms of 


Cowſlips, and the Juice of two Lemons, and three or four 
ur Bl poonfuls of Yeaſt, and ſtir it all together. 


ke 
tle F Another Way. © | 2 25 
To ſeven Gallons and a half of Water, Wine Meaſure, 
uke fifteen Pounds of Sugar; let it boil three Quarters of 
nu Hour, and when it is but warm put in five Pecks of 
ds BY Conilips picked from the Stalks ; if you grind ſome of the 
Mt Flowers, it will look better; then have five or ſix Le- 
vr; WY nons par'd, ſqueeze them in, but ſqueeze ſome of your Le- 
ty nons into four or five Spoonfuls of new Yeaſt, and ftir it ; 
Ot et them work one Night in a Stand, flir them in ſome- 
je times, then put all into a Rundlet, fo let it ſtand Ropp'd 
* p cloſe for three Weeks, then bottle it. „ 
to Another Way. | "A 
c TO five Gallons of Water take ten Pounds of Sugar, 
lach put into the Water when it is cold; ſet it on the 
7 Fire,” and boil it a full Hour; ſkim it as long as any 
| nes; when it is cool enough to ſet to work, toaſt a Piece 
e Bread very hard, and ſpread it with three or four 
, Voonfuls of Ale Yeaſt, and put it into it when it works; 

x lake out the Toaſt, and put into the Liquor as many Pints 4 
5 af Cowſlip- flowers brimmed as you had Pints, of Water 3 
p lt it and three or four Days, ſtirring it twice a Day; ; 

ot Wi fir in the Flowers, add five Lemons, the Juice of which 

he put in them, tun it in a Veſſel of fit Bigneſs, and when it 
done working, ſtop it up. In three Weeks you may 
ut i bottle it. Add three or four Pints of Water to this 
© WY Qentity, for the Waſte of the Boiling without more 


wear, They will keep a Year. For preſent drinking 
| the | | o 
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| you may make it with a Pound and a half of Sugar to a 
Gallon, dee 
Another N ay. 

TAK E as many Gallons of Water as you pleaſe; to 
every Gallon of Water put a Pound of Loaf Sugar, boil it 
together for two Hours as faſt as poſſible, and raiſe the 
Scum in the Boiling with the Whites of two Eggs to every 
Gallon; ſkim it very clean, and when the Water and Su- 
gar is thus boil'd, have in Readineſs a. Peck of pick'd 
Cowllips to every Gallon of Water, and a little ſhred; 

ut the Cowſlips into a broad Tub, and pour the Liquor 
- ſcalding hot upon them, and ſtir it well together; let it 

ſtand ſo twenty-four Hours, then ſtrain it through a Sieve 
into a deeper Tub, and toaſt ſome 'Toaſts of white Bread, 
and ſpread as much Baum on them as wou'd ſuffice to 
work ſo much Beer, heating a Skillet full of the Liquor, 
to make the reſt ſo warm as to work ; let it work like 
Beer, and no longer; in the Working put to each Gallon 
two Spoonfuls.of Syrup of Citron-; remember when you 
boil the Water, to put in ſome Lemon-peel; when it 
has done working, barrel it up cloſe, putting then to 
every Gallon another Spoonful of Syrup of Citron. When 
it is a Fortnight old, bottle it. To every fix Gallons you y 
make, you muſt allow ſeven Gallons of Water, and ſeven Wl 

Pounds of Sugar. | 


a _. 
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2 
| To make Mead. 080 * N 
TAKE four Gallons of Water, and fix Pounds WW 1 
of Honey, and the Whites of three or four Eggs; 
boil -it, and ſkim it, and then put two Ounces of 
beaten Ginger, and a little Lemon-peel ; let it boil al- 
moſt half an Hour, then ftrain it, and when cold put to WF t 
it a little Yeaſt; when it is white over, tun it up. At y 
three Weeks End bottle it up. In ten Days it will be ft 8 d 
to drink. | 3 a 1 
| To make white Mead.” ; 1 ic 
TAKE three Gallons of Water, and a Quart of Ho- | 
ney ; if it be not ſtrong enough, add more ; * ad F 
| our, 
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Hour, and ſim it very clean; then take it off and ſweat 
it, and work it with Yeaſt to ſuch a Height as you ſee it 
will bear; then put it into a Rundlet, and in three Days 
draw it out into Bottles, and boil in it ſome Ginger. You 
muſt put it into a Rundlet whilſt it works, to preſerve the 
Bottles from breaking. 


TAKE twenty Quarts of Water, and when it is 
warm put in two Quarts of Honey, and two Pounds of 
Loaf Sugar, and when it boils ſkim it as long as it will 
riſe ; then take it off the Fire, and pour it into a clean 
earthen Diſh ; then take off the Rinds of eight Lemons 
nicely, put them in, and be 4+ 6s in the Juice, and put in 
four Races of Ginger, four Tops of Roſemary, and 
when it is almoſt cold put it into a Veſſel ; then take ſome 
white Bread Toaſts cover'd with four Spoonfuls of Yeaſt, 
and put into the Veſſel ; ſtop all up cloſe, and in five Days 
it will be fit to drink. 7d. 14 | 
To make Mead. | 

TO every Gallon of Water put a Quart of Honey, 
let it boil till one Part in-four Se el was the — 
with Whites of Eggs, and when it is taken off put in a 
few ſton'd Raiſins; when it is boil'd enough, ſet it to cool, 
and when it is as cool as Ale is, ſet it a working, 
ſpread Veaſt upon Toaſts, and put it into it; let it ſtand 
twenty-four Hours before you tun it, and keep it in the 
Veſſel a Month. * © 


| How to order Cyder. a 

LET your Fruit lie a Fortnight after it is gather d, 
then ſtamp it, and let it ſtand twenty-four Hours before 
you ſtrain it off; then tun it up; but don't ſtop it too 
cloſe; At ſix Weeks End draw it off into a freſ' Veſſel, 
and put to it four Pounds of brown Sugar to twelve Gal- 
lons of Cyder, as much Iſing-glaſs, diſſolved in Brandy, 
er White-Wine, as is ſufficient to fine what Quantity you 
make (an- Ounce will fine a Hogſhead of Cyder) and be 
lure you mix your tag gion very well with a ſmall Quan- 


tity 


1 


- ” 


1 
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After it is rack d off, it will be fit to drink at Crime, 
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tity of your Liquor ; then put it into your Barrel, and 
ſtop it cloſe . It will be fit to bottle in a Fortnight's Time, 


but better, if you keep it longer, 
i To nale Cherry Wine. 34 
TAKE the Cherries,” and. bruiſe them, and let them 
ſtand ſome Hours; then ſtrain them, and to a Gallon of 
Juice put two Pounds of Sugar; put it into a Veſſel, and 
your Juice to it, and let it ſtand fix Months; a ſmall 
Quantity need not ftand ſo long; ſtir it while it works, 


and bung it upicloſe. 


- 


f 4 make Birch Wine. . 
T O every Gallon of Birch Water, add two Pounds of 


Sugar, and boil it half an Hour; ſkim it very well, let it 


ſtand a-while to ſettle, and then pour it from the Grounds; 
ut Yeaſt to it, and work it as you do Ale ; before you tun 
it, ſmoke the Veſſel with Brimſtone: You may hang a 
ſmall Bag of ſlit Raiſins in the Veſſel, and let it ſtand three 
or four Months before you bottle it. wo” Ys 


To make Currant Wine. © XI BAN 


| PICK the Currants clean from Stalks and Leaves, and 
to three Pounds of Currants take a Pound of Sugar, and a 
Quart of Water; let it be boil'd, and cold again; bmiſe 


our Berries well, and mix them in your Water; then 


them with your Hands till they are all broke, then put 
to them thirty-two Quarts of Water, ſixty Pounds of Su- 


put them in a Spigget-pot, and let them ſtand twenty-four 


Hours, then ſtir them together, and let it run thro” a fine 
Sieve, without any preſſing; ſo put it into a Pot again, 
with your Sugar in it, and let it ſtand fourteen Days cloſe 
cover'd ; then draw it clean off, and bottle in the Dregs; 
put it in a Flannel Bag, and that which drops clear bottle 
up for your Uſe. WEE: * 2 


Fas te Another Way. 3 ; 
GATHER your Currants when full ripe, ſqueeze 
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par, and two hundred Pounds of Currants ; this will mike 
a Caſk of twenty Gallons ; let your Currants and Water 
tand together four and twenty ours, ARE TY 
the Time. 


25 make Ginger Wi ne. 


TAKE twenty Quarts of Water, five Pounds of Su- 
gr, three Ounces of white Ginger, and a Pennyworth of 
Liquorice, and boil them well together; when it is cold 
put a little new Yeaſt upon it, but not too much, put it 
nto a Barrel for a Week or ten Days, and then bottle it, 
Er In four Wodks 


OR aAS ' 


To make Green Gooſeberry Wine. 
it TO every Pound of Gooſeberries, pick d and bruis'd, = 
53 9 a Quart of Water, and let it ſtand two or three Days, a 
un 


it up every Day; to every Gallon of Wine, when 
* in three Pounds of Sugar, and put it into a 
ſweet Barrels let it ſtand ſix Months, then bottle it; 
put a Pound of Malaga Raiſins into every CEN . 
ene | $9755, 


To make ripe Guſeberry Wine. 


TAKE your Gooſeberries, and bruiſe- them very” 
ell, and to every three Quarts, take a Quart of Water; 
boll it, put it pretty hot into the Gooſeberries, and let it 
land cover'd all Night; the next Morning ſqueeze out 
be Juice, and to every Gallon put three Pounds of Su- 
gr; melt it very well, and let it Rand in an pen Tab till 
de next Day; at Night t cover it, then take dF;the- thick 
Kin, and tun it up; don't let your Veſſel be quite full, clay. 
trery cloſe, and temper your Clay with Beef Brine, and 
terwards ſtreu/ Salt upon it; in three or four Days open 
de Veſſel, and take off the thick Skin, and do 10 2 as leg 


bnger before it wo fit to bottle; have two, Taps in the 
ſelel, at a good Diſtance © from each other; begin to 
ale! it at the higheſt IN At firſt broaching 3 


8 any riſes; be {ure to ſtop it always cloſe down again 
pl be ſo for eight Weeks before it be clear, perhaps 
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it may not be clear, but after you have drawn out a 
= if it is not clear, let it ſtand a little longer. It ſhould run 
1 through a Flannel Bag when you bottle it. Eleven Gal- 
G - lons of Gooſeberries, and fix Gallons of Water, is enough 
to fill a twelve Gallon Rundlet. "I 


To make Gooſeberry Wine. 


TAKE your Gooſeberries when full ripe, break 
thera, and put to them the ſame Quantity of boiling Wa- 
= ter; put them into a Tub, and let them ſtand eight and 
= forty Hours, then ſtrain it through a Linnen Bag, and to 
| every Gallon of. Liquor put two Pounds and a half of Su- 
c gar; then put it into your Veſſel, and let it work of it- 
| ſelf; when ſettled, boil it up, and let it ſtand till Chrif- 
= mas; then bottle it off for your Uſe. © * 


To make Balm Mine. 


TO nine Gallons of Water put fourteen Pounds of 
= - . Sugar, boil it three Quarters of an Hour, and let it ſtand 
= till it is pretty cold; then put in three or four Pounds of 
1 the Tops of Balm a little bruis'd, put into your Barrel a 
= Pennyworth of Yeaſt, pour your Liquor upon it, and ſtir 

it together a Day; at Night ſtop it up cloſe, let it ſtand a 
Fortnight, then bottle it, putting a Lump of Sugar in 
every Bottle. | 


To make Vinegar. 1 


. PUT twenty Pounds of coarſe Sugar to twenty-four 
Gallons of Water, and a Pound of brown Bread, and boil 
it an Hour; then take the Bread out, and put it into an 
open Thing to cool, and the next Day put in a Pint of 
Yeaſt, let it ſtand fourteen Days, then put it into your 
Caſk, which muſt be painted, and Iron-bound, to 
Leakage, and ſet it out in the Sun till Mchaz/nw. 
The — Time to begin is in February, that it may go ou 


SS. ut... Af A IG aca. Se is 


» = 
- " 


To make Shri. 12 8 
TO nine Quarts of Brandy put two Qyarts of Lemon. 
Juice, and four Pounds of Loat Sugar; infuſe 1 5 
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Lemon-peels i in the Brandy four and twenty Hours, then- 
put it into a Caſk that holds near, or exact the Quantity; 
let it be well roll'd and jumbled once a Day, for four or 
five Days, then let it ſtand till it is fine; ſo bottle it off: 

A few Oranges do well amongſt the Lemons. If it 
be made of Orange juice, half the Quantity of Sugar 
will do; but if it be half Lemons, and half Oranges, 


three Pounds of Sugar will not be ſufficient : I have expe- | 


nenced it. 

N. B. The above Receipt is right, if you wel make 
it rich and good ; if you would make it poorer, then you 
may put in more Brandy: It generally fines in ten or 
twelve Days, but it ſhould not be bottled off till it is per- 
fetly fine. 


To make Blackberry Wine. | 
TAKE half a Buſhel of Blackberries, and put &ve 


Gallons of boiling Water on them, let them ſtand forty- 


eight Hours, then take half a Peck of Slces, and ten 


Pounds of Sugar, boil them all wan for an Hour, and 


work it as the Elder Wine. 
To make Clove-Gilliflowver Wine. 


TAK E fix Gallons and a half of Spring Water, and 
twelve Pounds of Su and when it boils ſkim it, putting 
the Eee, and a Pint of cold Waters : 


1 
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to make the- Scum iſe; let it boil for au Hour and 
half, ſcimming it well; then pour it into an earth 
Veſſel, with three Spoonfuls of Baum; then put in a 
Buſhel of Clove-Gilli owers Clipp'd and beaten, ſtir them 
well together, and the next "Day put fix Ounces of Syrup 


of Citron into it, the third Day put in three Lemos 18 
flic'd, Peels and all, the fourth Day tun it up, ſtop it cloſe 


for ten Days, then bottle it, and put a Piece of Sugar in 
each Bottle. 


* 


J To make Refpberiy Wine en 


TA E. three e e in the Sus... win 


clean waſh'd and ſton d, _ them into two Galle 
; F- 
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of Spring Water, which is firſt to be-boil'd half an Hour; 
put in the Raiſins as ſoon as it is taken off the Fire, then 
put in ſix Quarts of freſh Raſpberries, and two Pounds of 


muſt be ſtirr'd very well, and cloſe cover'd ; let it ſtand 
in a cool Place, ſtirring it twice a Day; then paſs. it 
through a Hair Sieve, and put the Liquor into'a Cloſe 
Veſſel with a Pound of Loaf Sugar more ; let it ſtand a 
_ and a Night to ſettle, and then bottle it, with a lit- 
tle Sugar. Xo | 

In the ſame Manner you may make Wine of Gooſe- 
berries, Currants, or any other Fruit. | 

N To make Verjuice, and diſtilit. 

TAKE green. Grapes or Crab Apples, grind them 
and preſs out the Juice (it will be fit to uſe in a Month) 
then diſtil it in a cold Still, and in a few Days it will be 
| kit to pickle Muſhrooms, or to put into Sauces where Le- 
mon is wanting. | 3 


To diftil Honey-Water. 2 


TAKE a Gallon of ſtrong Spirits, a Gill of Honey, 

three Quarters of a Pound of Coriander-ſeed, and half an 

Ounce of Cloves ; bruiſe both the Cloves and Seeds, and 

add a large Handful of Lemon and Orange-peel; mix all 

theſe together, and diftil them over a gentle Fire. It is 

ap excellent Thing for the Cholick. 3 

To make Aqua Mirabilis. „ 

TAKE three Pints of Brandy, a Quart of White 

Wine, three Pints of the Juice of Celandine, Galengale, 

1 Cardamoms, Cubebs, Melilot Herbs and Flowers, Nut- 
br meg, Cinnamon, Mace, Cloves and Ginger, of each a 
. full Dram; bruiſe them in groſs Powder, and mix them 
with the Liquor; put theni together into a cold Still, 

paſte it up cloſe, and let it ſtand till the next Morning; 

then put Fire to the Still, and let it drop into à wide- 
mouthed Bottle * a Pound of double: reſin d Sugar, 


or Sugar- candy, in the Bottle a Grain of — 


— 


Loaf Sugar; all theſe being put into a deep Stone Pot, 
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greaſe, and a Pennyworth of Saffron, clear it off by Pints, 
and ſqueeze in the Saffron as you diſtil the Bottles, and 
when you think the Colour is gone out of the Cloth, put 
in more Saffron : If the Sugar will not ſweeten all, put in 
more at the laſt. 


7 nale Hungary-M ater. 3 
TO a Gallon of ſtrong Spirits put half a Peck of Roſe- 


mary Flowers, infuſe them in the Spirits a Fortnight, and 
then diſtil them. 


e RN oy ow wo 


Surfeit-Water. 

TO every Gallon of French Brandy put four Pounds a 
of Poppies pick d clean from the Greens and Seeds, and 1 
2 very dry, half a Pound of Raiſins ſton'd, half a 
Pound of Figs, a Quarter of a Pound of green Liquorice 
ſcrap'd and cd, a Quarter of a Pound of Coriander- 
Sel, a Quarter of a Pound of Anniſeed bruis'd, and an 
Ounce of Cardamum-Seed ; let them- infuſe in a Glaſs 
Jar in the Sun for fourteen or fifteen Days, then run it 


through a Jelly-Bag, and put to it a Quart of Anniſeed- 
water, 5 a little Sugar, AYE | | 
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TO a Gallon of Brandy put a Pound of Poppies, one 
Ounce of Liquorice cut thin, half a Pound of Raiſins of 
the Sun ſlit, a Quarter of a Pound of Figs flit, half an 
Ounce of Anniſeeds bruiſed, half a Quarter of an Ounce 
of Cloves, and one Nutmeg bruiſed ; put all in an earthen .' 
Pot cloſe cover'd, ſtirring it daily for eleven Days, then 


Van it through a Hair Sieve, and bottle it up. 
To make Milk-Water. 


TAKE Mint, Balm and Marigolds, of each a 
Handful, ſome Roſemary, a little Wormwood and Car- 
duus; not too much of the two laſt, becauſe they are 
ſtrong ; ſhred them ſmall, and put into your Alembick a 
Gallon, or more, of new Milk ; bring it off with a good 
Fire, but not too fierce ; for then is will be white: It will 

K 4 bring 
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| flic'd, a Quarter of a Pound of Fennel - Seed bruis 


half a Quarter of a Pound of Nutmegs flic'd ; put all theſe 


when you pleaſe. 
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bring off three Pints, or two Quarts, at the moſt. When 
you have got a Bottle off, take off the Head of your Still, 
and turn your Herbs; keep your Alembick cool, likewiſe, 
with Water and Cloths. FER . in 


To make the beſt Uſquebaugh. 


TAKE a Gallon of Aqua Vitz, a Quarter of a Pound 
of Loaf Sugar beaten, a Quarter of a Pound of 28 
2 ; half 

a Quarter of a Pound of Dates ſton'd, a Quarter of a Pound 
of Raiſins ſton d, a Quarter of a Pound of Currants, half 
a Quarter of a Pound of Cinnamon bruis'd, an Ounce 
of Ginger ſlic'd, half an Ounce of Cloves bruis'd, and 


Ingredients into the Gallon of Aqua Vitæ; and ſtir them 
once a Day, for three Weeks or a Month together ; then 
diſtil it off fine with a cold Still, mix it all together, and 
put it into a Bottle; you muſt have five Grains of Muſk 
and Amber put in a fine Sarſenet Bag, to put in the Bot- 
tle, with a Lead to fink it, and a String to take it out, 


— 


C HAP. XXIX. 
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PROMISCUOUS RECEIPTS. 


Stew'd Muſhrooms. 
4 AKE freſh Muſhrooms, either in Buttons, or when 
| the Tops are ſpread, clean them well, waſtüng 
the Buttons with a wet Flannel, and the Tops muſt have 
their Skins pull'd off, and their Gills ſcrap'd out, if they 
happen to be ſound, or elſe don't uſe them; cut the Tops, 
if they are good, in large Pieces, and put them all toge- 
ther in a Sauce-pan, without any Liquor, cover it cloſe, 
and let them ſtew gently, with a little Salt, till they ae 
tender, and cover'd with Liquor ; then take out your 
Muſhrooms, and drain them, or elſe put ſome Pepper 0 
them, with ſome White Wine, and when they have 8 
: - J 
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pour off the Sauce, and thicken it with a little Butter 


5 other Spice, but that will ſpoil the Flavour of the Muſh- 
rooms, which every Body defires to preſerve, 


To make Engliſh Ketchup. 

TAKE a wide-mouth'd Bottle, put therein a+ Pint 
of the beſt White-Wine-Vinegar ; then put in ten or. 
twelve Cloves of Shalot peel'd and juſt bruis d; then take 
a Quarter of a Pint of the beſt White Wine, boll it a little, 
and put to it twelve or fourteen Anchovies waſh'd and 
ſired, and diſſolve them in the Wine, and when cold put 


White Wine, and put in it Mace, Ginger flic'd, a few 
Cloves, a Spoonful of whole Pepper juſt bruis d; let them 


S535 FAao KA R 


2 


m 
— Spoonfuls of Horſe-radiſh ; then ſtop it cloſe, and 
for a Week ſhake it once or twice a Day, then uſe it. 


4 


A Florentine of Fleſh or Fi. 


TAKE ſome lean Veal, and cut in thin Slices; 
ſeaſon them with Cloves, Mace, Nutmeg, Pepper and 


1 


with the Mixture, and ſome fat Bacon; then put them 
into a Diſh, and bake them in a Cruſt, with Balls of 
forc'd Meat, and a little Pepper, ſome Muſhroom Bot- 
toms, and ſome Cocks-combs blanch'd, a Slice or two of 
Lemon, with half a Pint of White-Wine, and a Pint of 
Water, then cloſe the Pie, and bake it in a briſk Oven, 
and ſerve it hot. 


3 Sal Magunay. ' 
TAKE the Lean of ſome Veal that has been roafted 
or boil'd, take none of the Skin, nor any Fat, mince this 
very ſmall (you muſt have about half a Pound of it) then 
take a pickled Herring, and ſkin it, and mince the Fleſh 
of it, or the Fleſh of four Anchovies ; cut a large Onion, 
wth two Apples, as ſmall as the reſt ; mix theſe together, 
- | K 5 laying 


, kf in Flour, ſome will put in a Shalot at the firſt, and 


them in the Bottle; then take a Quarter of a Pint more of 


boil a little; when near cold, ſlice in almoſt a whole Nut- 
and ſome Lemon-peel, and likewiſe put in two or 
e-r 


Salt, and ſweet Marjoram ; put theſe Slice upon Slice, 
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laying them in little Heaps, three on a Plate; ſet fome - 

whole Anchovies curl'd, or upright, in the Middle, and 

garniſh with Lemon and Pickles. This to be ſerv'd cold, 

with Oil, Vinegar and Muſtard. | | 

| To jug a Hare. : 

WHEN you have caſed your Hare, turn the Blood 

. out of the Body into your Jug, then cut your Hare 

to Pieces, but don't waſh it; then take three Quarters of 

aà Pound of fat Bacon, and cut it in Slices; pour in then 

to the Blood near a Pint of ſtrong old pale Beer, and put 

in an Onion ſtuck with twelve Cloves, and a Bunch of 
W+' fect Herbs; then ſeaſon your Hare with Pepper and 
| Salt, a little Nutmeg, and a little Lemon- peel; then put 
your Hare in your Jug, a Layer of Hare, and a Layer of 
Bacon; then ſtop the Jug cloſe, that no Steam can come 

out, and put the Jug in a Kettle of Water over the Fire, 

and let it ſtew three Hours; then ſtrain off the Liquor, 

and thicken it with burnt Butter; ſerve it hot, and garniſh 
with ſlic'd Lemon. | 2215 

k Stew'd Apples. 


TAKE eight large Pippins, par'd and cut in Halves, 

then take a Pound of fine Sugar, and a Quart of Water; 

then boil the Sugar and Water together, and ſkim it, and 

put your Apples in the Syrup to boil, cover'd with Froth 

till they are clear and tender ; put a little Juice of Lemon 

in, and Lemon- peel cut long and narrow, and a ſmall 
Glaſs of White Wine; let them. give one Boil-up, then 

put it in a China Diſh, and ſerve it cold. | | 


$5 make Cocks-combs of Tripe. 


TAKE lean Tripe, and pare away the fleſhy Part, 1n 
leaving only the horny Part about the 'Thickneſs of 2 D 
Cocks-comb ; then with a Jagging-Iron cut Pieces out of 

it in the Shape of Cocks-combs. | 3 


Fiore d meat Balls, and fueet Balls. | 


TAKE Part of a Leg of Lamb, or Veal, and mince I 1. 
it ſmall; with the ſame Quantity of Beef-Syet ; put * 
5 | a go 
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a uantity of Currants, and ſeaſon it with ſweet 
2 little Lemon- three or four Volks f 
Eggs, and a few ſweet Herbs; mix it well together, and 
rake it into little Balls. 1 A0 | 


Savoury Balli. 


TAKE Part of a Leg of Lamb, or Veal, and mince 
it with the ſame Quantity of Beef-Suet, a little lean Ba- 
con, ſweet Herbs, a Shalot, and an Anchovy ; beat it in 
a Mortar till it is as ſmooth as Wax, ſeaſon it with ſavou- 
ry Spice, and make it into Balls. | | 


TAKE the Fleſh of a Fool, Beef-Suet, and Mars, . .* 
rw, the ſame Quantity, fix or eight Oyſters, lean Bacon, 
fveet Herbs, and ſavoury Seaſoning ; pound it, and make 
i into Balls. 95 | | 

Do make ForCd-meat Balls, | 


TAKE a Pound of lean Veal, and two Pounds of 
duet; take the Skin from them both, then ſhred it very 


oo Ob: Fo, oe Fas oy, ot e Fas 


fine, and E to it an Ounce of beaten Cloves, Mace, 


Nutmeg, Pepper and Salt, a Handful of ſweet Herbs, as 
Marjoram, Thyme and Parſley, ſhred very fine; then 
put in two raw. Eggs, and a Penny white Loaf grated ; 
mix all well together, and it is fit for Uſe. Make Balls 
big as Nutmegs, and colour them with the Juice of 
dpinage. You may make them of any Fleſh. | 


' Another Way. 


TAKE Pork, and the Fat of Bacon, beat them ſmall 
na Mortar, and put in Nutmeg, Mace, Cloves, Pepper 
ad Sage, cut ſmall, and mix'd together, with an Egg, a 
Duſt of Flour, and a few Crumbs of Bread; then make 
typ in Balls, and fry them. | 


To make forc'd Meat. 


SHRED a Pound of lean Veal, and a Pound of 
keef-Suet ſkinn'd ; . beat w wm and put three Eggs into 
the 


* 
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the Crumb of a Penny white Loaf grated ; ſeaſon it with 
half an Ounce of Pepper, and as much Cloves and Mace, 
two Nutmegs, Salt, and ſome ſweet Herbs ſhred ſmall. 
This is fit for a Gooſe, mix'd well together. | 


A Florentine of a Kidney of Veal. 

SHRED the Kidney and Fat with a little Bit of 
Spinage, Parſley, Lettice, Pippins and Orange-peel ; 
ſeaſon it with ſweet Seaſoning, a good Handful of Cur- 
rants, two or three grated Biſkets, Sack and Orange- 
flower- water, and two or three Eggs; mix it in a Body, 
and put it into a Diſh cover'd with Puff-Paſte, cover d 
with a cut Lid of the ſame, and garniſh the Diſh. 

x : A Rice Florentine. | 

BOIL half a Pound of Rice tender in fair Water; 
then put to it a Quart of Milk, boil it thick, and ſeaſon 
It with ſweet Spice; mix it with eight Eggs well beaten, 
half a Pound of Butter, or the Marrow of two Bones, 

with half a Pound of Currants, three grated Biſcuits, and 
Sack and Orange-flower-water; put it in a Diſh (being 
cover'd with Puff-Paſte) and cover it with a cut Lid, 
garniſh the Brims. It RY. 

A Florentine of Orange and Apples.” 

CUT fix Seville Oranges in Halves, ſave the Juice, 
put out the Pulp, and lay them in Water twenty-four Hours, 
ſhifting it three or four Times; then boil it in three or four 
Waters, in the fourth Water put to them a Pound of fine 
Sugar, and their Juice, boil them te a Syrup, and keep 
them in the Syrup in an earthen Pot. When you uſe them, 
cut them in thin Slices. Two of theſe Oranges will make 
a Florentine mix'd with ten Pippins, par'd, quarter'd, 
and boil'd up in Water and Sugar. Lay them in a Diſh 
cover'd with Puff-Paſte, lay on it a cut Lid, and garwſh 
the Brim of the Diſh. A Florentine of Currants and Ap- 
ples is made the ſame Way. | 


7 
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Water, pick your Sago clean, 
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„ . 

TO every Ounce of Sag a Pint and a half of 
- any it half an Hour, ſkim 


it clean, then put in Lemons and fine Sugar, and a little 
Cinnamon to your Taſte, 
: f A Pompetone. 75 

TAKE a Fillet of Veal, mince it ſmall with the 
ſame Quantity of Beef-Suet, beat it with a raw Egg, or 
two, to bind it, ſeaſon it with ſavoury Spice, and make it 
into the Form of a thick round Pie; fill it thus, lay in it 
thin Slices of Bacon, ſquab Pigeons, * flic'd Sweetbreads, 
Tops of Aſparagus, Muſhrooms, Volks of hard Eggs, the 
tender Ends of ſhiver'd Palates, and Cocks-combs blanch'd 
and ſlic d. Nee 

| To make Sauſages. 


TAKE Pork, more Lean than Fat, and ſhred it; 
then take the Lean of the Pork, and mince it, ſeaſon 
each apart with minc'd Sage, and pretty high of ſavoury 
Seaſoning; clear your ſmall Guts, and fill them, mixing 
ſome Bits of Fat between the minc'd Meat; ſprinkle a 
little Wine with it, and it will fill the better. Tie them 
in Links, N | | 

Polonia Sauſages. 


"TAKE a Piece of red Gammon of Bacon, and half 


boil it, mince it with as much Bacon-Lard put to it, 
minc'd Sage, Thyme and ſavoury Seaſoning, the Volks 
of twelve Eggs, and as much Wine as will bring it to a 
pretty thick Body; mix them with your Hands, and fill 
them in Guts as big as four ordinary Sauſages. Han 
them in a Chimney a while, and eat them with Oil 


Vinegar, 


Another Way. 
TAKE ten Pounds of good Pork, Fat and Lean toge- 
ther, off a Loin; take out all the Skins and * 
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then ſhred it, but not too fine; take an Ounce of Pe per, 

Cloves and Mace, all beat groſly, and Parſley and Sage, 

of each a good Handful; mix all very well together, as 

you would do Paſte, then tie the End d of the Gut ; 5 ou 
Air get in between the Meat of it, but prick the Gut, and 
let it out ; then tie the other End, and hang it 7 to dry 

in a Kitchen, where they may not dry too faſt; 


keep a Vear; boil them as you uſe them. T he beſt 1 Line 
to make them is in September. Make the End-Guts of 


Weathers or Beef-Guts, and make them a Foot long. 
To cure or fweeten a Caſt. 


IF your Caſk be muſty, boil Pepper beaten in Water, | 


an Ounce to a Hogſhead, fill your Veſlel therewith 
ſcalding hot, and ſo let it ſtand two or three Days: Or 
elſe take about two Pounds of Quick- Lime, to tie or ſe- 
ven Gallons of boiling hot Water, which put into your 
Caſk, and ſtop it up cloſe, and roll it up and down, till 


the 18880 be thoroughly ſlack d. 


To make Gogſeberry Jam. 

* GATHER your Gooſeberries full ripe, of the green 
Soft, top and tail them, and weigh them ; put a Pound of 

Fruit to three Quarters of a Pound of double- refin d Sugar, 


and half a Pint of Water; boil your Water and Sugar 
together, ſkim it, and put in your Gooſeberries, and boil 


them till they are clear and tender; break them, and pu 
them! into your Pots. 
o flew Golden Pitpine. vt 
PARE your Pippins, ſcoop out the Cores, and throw 


: : F778 them into the Water, to preſerve their Colour; to a Pound 
of Pippins thus PR ar'd, take half a Pound of double fe- 
I fin'd Sugar, and a Pint of Water; boil them, and - ſtrain 


the Syrup, before you put the Pippins i in; when they are 
in, let them boil a little to make them clear, and when 


they riſe put in a little Lemon-peel, and the Jos of a. 


| Lemon to your Taſte. 
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hd a little Lemon · peel ſhred fine, and two Spoon 
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RET To make Flummery. | 

TAKE a large Calf's Foot, cut out the great Bones, 
and boil them in two Quarts of Water ; then ftrain it off, 
and put to the clear Jelly half a Pint of thick Cream, two 
Ounces of ſweet Almonds, and an Ounce of bitter Al- 
monds, well beaten together; let it juſt boil, and then 
frain it off, and when it is as cold as Milk from the Cow, 
put it into Cups or Glaſſes. : 


An Olive Florentine. ; 

CUT the Lean of a Leg of Veal in thin Slices, then 
beat it on both Sides with the Back of a Knife, and ſeaſon 
it with Cloves, Mace, Pepper and Salt; then roll them 
up one by one, with a little thin Slice of Bacon in the 
Middle of each of them ; put it into a Pewter Diſh, and 
fifty Balls of forc'd Meat; lay them in with the Veal, and 
put over it three or four Slices of the Rind of Lemon, 
twenty large Oyſters, ſix Ounces of freſh Butter, half a 
Pint of Claret, and as much Water; cover it with Puff 
Paſte, bake it, and ſerve it hot. The ſame Way for a 
Calf 's-Head Florentine, only parboil the Head (cut in 
Bits) and leave out the Bacon, and add ſome Sauſages, a 
Veal Sweetbread, and a Pullet, boil'd tender, blanch'd, 
and cut in Pieces. 


To flew Apples for Puff Paſte. | 

PARE and quarter your Pippins, then cover them 
with cold Water, put in a little Cloves, Mace and 
Cinnamon, ſtew them quick, and then they will puff; 
drain them dry from the Water, then bruiſe them abroad 
ine, and put in the Juice of a Lemon to twelve Poppins, 
of 

e-water ; ſweeten it with fine Sugar, and when it is 

cold it is fit. ; 


Or thuzr, 


STEW them in Claret, put as much as they will ſuck 
vp; in ſlicing put a little Sugar and Spice, as * 
4 | W En 


* 
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2& . take out the Spice, and puff them; you y 


fill your Tarts with Apples and Oranges together. When 
Apple ar old, put a little Juice of L W 
r arts. 5 


A b 


3011 eight Ounces of Rice thick and ids, in 


Milk, mix in ten Ounces of freſh Butter, a little beaten 
Mace, Cinnamon and Salt, a Pint of Cream, and when 
cold a Glaſs of Sack, fix Volks of Eggs, eight Ounces of 
candied Lemon and Citron ſhred fine, a >poonful of Orange- 


water, and another of Roſe-water, eight Ounces of Cur- 


rants, and ſweeten it with fine Sugar; then put a little 
Paſte over the Diſh, put it in, and cover it with Puff-Paſte, 


or Paſte Royal; then bake it, and ſerve it hot. Duſt on 


fine Sugar. 

The ſame Way make Almond Florentine.” Leave out 
the Rice, add a Pound of Almonds, blanched, and beat 
fine, with two Spoonfuls of Orange-water, and the 


- ſame Quantity of nn and the Volks of 10 Eggs 
more. £5 


4 Stake 8 | 
cur a Neck of Mutton in thin Slices, ſeaſon it with 


8 Nutmeg and Salt, then put into a large Pewter 


Diſh an Anchovy and a few Sprigs of ſweet Herbs; then 


3 lay in the Meat, with fifty Balls of forc'd Meat, half a 


make at a Time. 


| Pint of Oyfter-Liquor, half a Pint of Claret, and as 


much Water, and e cover it with Pufi-Paſte ; bake it, and 


r it hot. 


TUES AE 
| TAKE a new Pipkin, and put 2 of freſh 


Oil of Trotters, two Ounces of 8 a Ceti, and two 


Ounces of white Wax ; cut it ſmall, and put them both 
in the Oil; ſet it over a clear Fire till the Wax is melted, 
then pour it into a new Pan, and take a Quart of Roſe- 
water, and add to it, till it comes to a Paſte, and put it 
into Pots for your Uſe : Half the ne is 1 to 
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& To make Pomatum another Way. 


TAKE a Pound -and a half of Sheep's Heels ; you 
muſt take the Skin off, and lay it in Spring Water a Day, 
then take it out, and beat it well with a Rolling-pin, till 
it is white; put it into a clean Pot, and put to it an Ounce 
of Camphire, and eight Pennyworth of Sperma Ceti; ſtop 
the ſug very cloſe, and ſet it in a Braſs Pot over the Fire 
till it is diſſolved; take Care that no Water gets into the 
Jug as it is boiling; when it is all melted, take it out, 
n pour it into a clean earthen Baſon wherein is a little 


Roſe-water, and when it is cold it will be a Cake; then 


keep it in white Paper, for fear of Duſt. | 
To defiroy Bugs. 2 7 

TAK E half a Pound of Quickſilxer, and kill it with 
two Ounces of Venice T tine; then put it into a 
pound of Hog's Lard, mix it well in a Mortar; 
moint the Joints of the Bed with it, with a Bruſh ; take 
Care, and don't touch it with your Fingers. If they are in 
the Walls, mix it with the White-Waſh, made hot. 


«* © 


DINNER. 
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Five in a Courſe. K 
T C OU RS E. 


I 


DINNER. 
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DINNER. 
SECOND COURSE. 


Partridge, or | 
Roaſted Capons. 
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Tongue, or 


Ham fic 
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Neats 
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REGAL I A for a Sideboard. 
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REGAL IA for a Sideboard. 
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FIRST COURSE. 
Fino: Dilkis. 


Veal Cutlets, or 
Beans and Bacon. 


Chickens boil'd, 
and Colliflowers. 


T, be. Houſe-keepers Pocket. Boot. 


SECOND COURSE. 
Five Diſhes. 


| Fowls or 
\ ' Pheaſants roaſted, 


_—_ 
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. SUPPER. 
Four Diſhes and Plates. 


Tarts, or 
Cheeſecakes. 
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FRUITS. 
 Tobe diſpoſed after Supper, of four Diſhes. 
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DINNER. 


One Diſh at a Service, with Furniture. 


199 


The Houſe-keeper”s Pocket-Bock, 


| - Second Service, with Furniture. 


Fowls roaſted, 
or Turkey. 
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Firſt;Service Ir three Diſhes. 


Fiſh boil'd for a 
Remove, for Soup. 
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SECOND SERVICE. , 


Chickens, or 
young Ducks. 


1 
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Fruits, to be diſpoſed after Supper in two Diſhes or 
ates. | 
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SECOND SERVICE. 
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CHAP. XXX. 


Phyſical Receipts : Or, Directions for preparing all Sorts of 
Medicines, both for External and Internal Application. 


Mrs. JOANNA STEPHENS's Medicines for the Cure of the 
Stone and Gravel, with the Method of preparing and 
giving the ſame. | | 


Y Medicines. are a Powder, a Decoction, and 

Pills. | 1 | 

The Powder confiſts of Egg Shells and Snails, both 
calcined. | 

The Decoction is made by boiling ſome Herbs (toge- 


2 cher with a Ball which conſiſts of Soap, Swines-Crelles 


burnt to a Blackneſs, and Honey) in Water. - 
The Pills conſiſt of Snails calcined, Wild Carrot Seeds, 


Burdock Seeds, Aſhen Keys, Hips and Haws, all burat 


to a Blackneſs, Soap and Honey. 
1 The Powder is thus prepared.” 


Take Hens Egg Shells well drained from the Whites, 
dry and clean, cruſh them ſmall with the Hands, and fill 
a Crucible of the Twelfth Size (which contains nearly 
three Pints) with them lightly ; place it in the Fire, and 
cover it with a Tile; then heap Coals overit, that it may 
be in the Midſt of a very ſtrong clear Fire, till the Egg 


3 Shells be calcined to greyiſh White, and acquire an 


acrid falt Taſte: This will take up eight Hours at leaſt. 


3 After they are thus calcined, put them into a dry clean 


earthen Pan, which muſt not be above three Parts full, 
that there may be room for the Swelling of the Egg 
Shells in Slaking. Let the Pan ſtand uncover'd in a dry 
Room for two Months, and no longer. In this Time the 
Egg Shells will become of a milder Taſte, and that Part 
which is ſufficiently calcined, will fall into a Powder of 
ſuch a Fineneſs as to paſs through a common Hair-Sieve ; 
which is to be done accordingly, + * N FR 
4 | 8 


- 


| Take four Ounces amd a half of the beſt Alicant Soap, 7 
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/ 
In like Manner, Take Garden Snails with their Shells, 
clean'd from the Dirt, fill a Crucible of the ſame Size 
with them whole, cover it, and place it in a Fire, as 
before, till the Snails have done ſmoaking, which will be 
in about an Hour, taking Care that they do not continue 
in the Fire after that. They are then to be taken out of 
the Crucible, and immediately rubbed in a Mortar to a 
fine Powder, which ought to be of a very dark grey 
Colour. : 
Note, If Pit-Coal be made uſe of, it will be proper, in 
order that the Fire may the ſooner burn clear on the 
Top, that large. Cinders, and -not freſh Coals, be 
placed upon the Tiles which cover the Crucibles. 
Theſe Powders being thus prepared, take the Egg 


Shell Powder of Six Crucibles, and the Snail Powder of 
One, mix them together, rub them in a Mortar, and paſs 4 
them through a Cypreſs Sieve. This Mixture is immedi- 9 


ately to be put up in Bottles, which muſt be cloſe N11 
and kept in a dry Place for Uſe. I have generally added 
a ſmall Quantity of Swines Creſſes burnt to a Blackneſs, 
* fine ; but this was only with a View to «dif-, 
iſe it. | 5 
The Egg Shells may be at any Time of the 
Year, but it is beſt to do them in Summer. The Snails 
ought only to be prepared in May, June, July and Au- 
guft ; and I eſteem thoſe beſt which are done in the firſt of 
theſe Months. - 8 
The Decoction 7s thus prepared. Gs 


beat it in a Mortar with a large Spoonful of Swines- 
Creſſes burnt to a Blackneſs, as much Honey as will 


make the whole of the Confiftence of Paſte. Let this be 4 i 


formed into a Ball. . = 

Take this Ball, and Green Camomile, or Camomile 
Flowers, Sweet Fennel, Parſley and Burdock Leayes, of 
each one Ounce. When there are not Greens, take the 
ſame Quantities of Roots; cut the Herbs or Roots, ſlice 
the Ball, and boil them in two Quarts - of ſoft Water half 
an Hour, then * off, and ſweeten it with Honey. 


. . „ Ne 


' ; 


232 The Houſe- keeper's Poctet- Boot. 


— 


The Pills are thus prepared. 


Take equal Quant ities by Meaſure, of Snails calcin'd 
as before, of Wild Carrot Seeds, Burdock Seeds, Aſhen 
Keys, Hips and Haws, all burnt to a Blackneſs, or, 
which is the ſame Thing, till they have done ſmoaking ; 
mix them together, rub them in a Mortar, and paſs them 
through a Cypreſs Sieve. Then take a large Spoonful of 
this Mixture, and four Ounces of the beſt Alicant Soap, 
and beat them in a Mortar with as much Honey as will 
make the whole of a proper Conſiſtence for Pills. Sixty 
of which are to be made out of every Ounee.0 of the Com- 
poſition. 


The Method of giving theſe Medicines is as alls: 
When there is a Stone in the Bladder or Kidneys, the 


Powder is to be taken three Times a Day, wiz. In a 


| — after Breakfaſt, in the Afternoon about Five or 
Six, and at going to Bed. The Doſe is a Dram Averdupoix, 
or Fifty- ſix Grains, which is to be mixed in a large Tea 
Cup full of White Wine, Cyder, or Small Punch; and 
half a Pint of the Decoction is to be drank, either cold or 
Milk- warm, after every Doſe. 
, _ Theſe Medicines & frequently cauſe much Pain at 
. firſt; in which Caſe it is proper to give an Opiate, and 
repeat it as often as there is Occaſion. 

If the Perſon be coſtive during the Uſe of them, let 
him take as much Lenitive Electuary, or other Laxative 
Medicine.as may be ſufficient to remove that Complaint, 
but not more: For it muſt be a principal Care at all Times 
to prevent a Looſeneſs, which would carry off the Medi- 
cines 3 and if this does happen, it will be proper to in- 
creaſt the Quantity of the Powder, which is aſtringent, 
or leffen that of the Decoction, which is laxative, or take 
ſome other ſuitable Means by the Advice of Phyſicians. 

During the Uſe of theſe Medicines, the Perſon ought 
to abſtain from ſalt Meats, red Wines and Milk, drink 
few Liquids, and uſe little Exerciſe, that ſo the Urine 

— be the more ſtrongly 1 arraah with the Medicines, 
„ an the Wager retain in the Blad ic 


n 


— 
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If the Stomach will not bear the Decoction, a fixth 
Part of the Ball made into Pills muſt be taken after every 
Doſe of the Powder. | | | 

Where the Perſon is aged, of a weak Conſtitution, or 
much reduced by Loſs of Appetite, or Pain, the Powder 
muſt have a greater Proportion of the calcin'd Snails than 
according to the foregoing Direction; and this Propor- 
tion may be increaſed ſuitably to the Nature of the Caſe, 
till there be equal Parts of the two Ingredients. The 
Quantity alſo of both Powder and Decoction may be 
lefiened for the ſame Reaſons. But as ſoon as the Perſon + 
can bear it, he ſhould take them in the above-mentioned 
Proportions and Quantities. ' ' co 

Inſtead of the Herbs and Roots before mentioned, 1 
have ſometimes uſed” others, as Mallows, Marſhmallows, 
Yarrow red and white, Dandelion, Water-Crefles, and 
Horſe-Radiſh Root, but do not know of any material 
Difference. | 


This is my Manner of giving the Powder and Decoction. 
As to the Pills, their chief Uſe is in Fits of the Gravel, 
attended with Pain in the Back and Vomiting, and in 
Suppreſſions of Urine from a Stoppage in the Ureters. 
In theſe Caſes, the Perſon is to take five Pills every Hour 
Day and Night, when awake, till the Complaints be re- 
moved. They will alſo prevent the Formation of Gravel 
and Gravel-Stones in Conſtitutions ſubject to breed them, 
if ten or fifteen be taken every Day. 

June 16, 1739. J. STEPHENS, 


For the Stone in the Kraneys. 


TAK E Daß Elixir, four Spoonfuls, Oil 
two Spoonfuls, Liquid Laudanum, three Dro _— 
of Turpentine, twenty Drops; mix them with Sar,” and. 
take this Doſe at the Beginning of the Fit. WE 
Jo make a Water for the Stone. 9 

TAKE of the Herbs Sorrel, Sage, Germander, 
Lavender, Fennel, Parſley, Thyme, inter- Savoury. 
Pennyroyal and Hyſſop, of each two Handfuls ; _ 
a 5 ; . em 
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them all ther, and infuſe them twenty-four Hours 
in three Gallons of ſmall Ale; ſlice two or three Nut- 
*megs, and put to it Venice Turpentine, well waſh'd in Red 
Roſe-water, the Quantity of a Walnut, and as much 
Live Honey; then put all into a Linnen Bag, and diſtil 
it; draw in all five Quarts, of which may be drank four 
or five Spoonfuls, in White Wine, or any other Liquor : 
If your Urine is too ſharp, take it three Mornings before 
the Full Moon, and three before the Change. If it be 
taken at the Beginning of a Fit, it often carnes it off. 


To cure the & tone. 


TAKE Marſhmallow-roots, two Ounces, a Spoon- 
ful of Pearl Barley, two Handfuls of Melon-leaves, half 
an Ounce of Liquorice, and half an Ounce of Daucus- 


ſeeds; boil them in a Quart of Water, and a Pint of Ale, 


þ until one third of it be waſted; then ſtrain it, and drink 


=” half a Pint of it vety warm. 


A Drink to prevent the Plague. 

TAKE three Pints of the beſt Muſcadine, and boil 
in it Sage and Rue, of each a Handful, unt'l a Pint be 
' waſted; then ſtrain it over the Fire again, and put there- 
in a Pennyworth of long Pepper, half an Ounce of Ginger, 
a Quarter of an Ounce of Nutmegs, all beaten together ; 
let it boil a little, then put to it four Pennyworth of Mi- 
thridate, two Pennyworth of Treacle, and a Quarter of a 
Pint of Aqua Vitz ; ſtir them well together, and take a 
Spoonful of it warm, both Morning and Evening, if you 
are much afflicted, if not, once a Day is ſufficient. 


© 


4 Preſervati ve againſt the Plague. 

TAKE Penice Treacle and Mithridate, of each an 
Ounce, che Confection of Alkermes, two Drams, and 
Conſerve of Wood-ſorrel, two Ounces ; mix them together, 
and take the Quantity of a Walnut every Mormng. 


Another. 


TAKE a Dram of Venice Treacle every Morning in 
diſtilled Water of Wood - ſorrel. Dr 
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Dr. Gibſon's Receipt for © Conſumption, inſtead of Aſes 


To three Pints of Water put forty Snails, two Ounces 
of Eringo-root, and two Ounces of French Barley ; boil it 


to a Quart, then ftrain it, and take two Spoonfuls in half 


a Pint of Milk, twice a Day. 


As excellent Remedy for @ Conſumption. 
TAKE half an Ounce of the beſt Raiſins of the 
Sun, ſtone them, and put to them two Ounces of brown 


Sugar-candy ; then beat and incorporate them * ee | 
them 


in a Stone or wooden Mortar, and in the beating 
put in half a Spoonful of the Oil of ſweet Almonds, un- 
til they are pretty well moiſtened, and when it is beaten 


like a Conſerve, take as much as a Nutmeg Night and 


Morning. | 1 

TAK E twenty Snails, and a Handful of broad 

Daiſies, and put in a Quart of Water, and gently boil 

2 take a Spoonful every Morning in ſome 
Another. 


TAKE twelve Leaves of Holford to two Quarts of 
Spring Water, the Spring riſing againit the Sun in the 
Morning; boit it to a Quart, and then take a Quart of 


new Milk, boil it, and let both be cold; then mix it, and 


drink it like common Drink, and no other. 
A Plaifter for a Conſumption, 


TAKE Burgundy-Pitch, Roſin and Bees-Wax, of 


each two Qunces; melt them on a flow Fire, then put in 
(lowly) an Ounce of Oil of Mace, and an Ounce of coarſe 
Turpentine ; when it is all melted together, give it a little 
Boil; then take it off, and ſpread it upon Sheep's Lea- 
ther, and grate a Nutmeg on it. | | 


; 
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It is an approv'd Remedy for a Conſumption, and 
when it does not work it is a Sign of great Danger. It 
cures the Sciatica, and takes away Pains from the Joints 
or Back. For a. Conſumption, it muſt be laid to the Sto- 
mach; for other Pains, to the Place affected. It muſt be 
taken off, and warm'd, once in twelve Hours, when there 
is great Danger. It works by drawing a Dew. 


For a Conſumption. | 


TAKE Earth-Worms well waſh'd, a Pound, Snail 
(with the Shells on) well bruis'd, a Gallon, Coltsfoot, 
Maiden-hair, Ground-Ivy, Liverwort, Hart's-tongue, and 
Egrimony, of each three Handfuls, Roſemary, two Hand- 
fuls, and Coriander-ſeed bruis'd, three Ounces ; infuſe 
all theſe in three Gallons of Milk all Night, the next 


Day diſtil it, and take a Glaſs every Morning and Afﬀer- 


Noon. ; 


Jo prevent a Conſumption. | 5 


TAE E half a Pint of new Milk, the Volle of a new 


laid Egg, an Ounce of white Sugar- candy well beaten to 


Powder, and fix Grains of white Roſe-water, ſtrr'd- over 
the Fire a little, till they are all warm enough to drink; 
to be taken every Morning. ng £02. eg 
An infallible Cure for @ galloping Conſumption. 
TAK E half a Pound of Raiſins of the Sun ſton'd, 
a Quarter of a Pound of Figs, a _—_ of a Pound of 
Honey, half an Ounce of Lucate/lus's Balſam, half an 
Ounce of the Powder of Steel, half an Ounce of the 
Flour of Elecampane, a grated Nutmeg, and a Pound of 
| double-refin'd Sugar pounded; ſhred and pound all theſe 
together in a Stone Mortar, and pour into it, by Degrees, 
a Pint of Sallad-Oil. Eat a Bit four Times a Day about 
as big as a Nutmeg; every Morning drink a Glaſs of old 
Malaga Sack, with the Volk of a new-laid\ Egg, and 
as much Flour of Brimſtone as will lie upon. a S1x-pence, 


the next Morning as much Flour of Elecampane, and ſo 


alternately. 1 


— 
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For a Conſumption. 

TAKE two Quarts of Milk, 'half an Ounce of Red- 
Roſe-leaves, and a Quarter of a Pound of brown Sugar- - 
candy ; bake all theſe-in an earthen Pot, and take a 
Coffee-Cup full Morning and Night. 

TAKE a Quart of new Milk, half an Ounce of 
Ergliſb Liquorice ſtring'd, half a Pound of Figs ſlic'd, a 
Quarter of a Pound of Raiſins flic'd and ſton' d, and 
two Pippins par'd and flic'd ; boil them together till the 
Apples are ſoft, then turn the Milk with two Spoonfuls of 
made Muſtard, ſweeten it with Engl; Honey, and drink 
ſe a Quarter of a Pint at Night, and in the Morning. 


Fu | A Diet Drink. 


TAKE a Pound of Lime to a Gallon of Water boil- 
ing, let it ſtand all Night, ftrain it off clear, and tomake 
r., ſweeten it with Liquorice, or Figs, drinking it Morn- 
a ing and Evening, eating a Cruſt. 
r A Diet Drink to cool and clear the Blood, and to correct 
TAKE Figs, and Raiſins ſlic'd, of each four Ounces, 
Anniſeeds and ſweet Fennel, bruis'd, of each three 
Ounces, Liquorice, two Ounces, Cinquefoil, two Handfuls, 
Mallow-roots, and Fennel-roots, of each three Ounces, 
boil them in four Quarts of Water for a Quarter of an 
Hour, then ftrain it, and. ſweeten it with Sugar-candy ; 
when it is cold, put it in Bottles, and drink of it three 
Times a Day. - E 
* To make Surfeit Water. | 
TAKE a Peck of Poppies, to which put two Gallons 
of Bran two Pounds of Figs and Raiſins, and two 
Pounds of Dates (ſtone your Raiſins, and ſlice your Figs 
and Dates) two Ounces of Liquorice cut ſmall, two Ounces 
of Anniſeeds bruis'd, with a Handful of A 23> | 
a Han 
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a Handful of Red Roſe-leaves, and a little Balm and Mint 
, cut ſmall; put all theſe into an earthen Veſſel, and let it 
ſtand warm a Fortnight, and then ſtrain it off, and bot- 
tle it: You may make white Surfeit-Water of the Lees 
of it. | 3 "She 


4 


TAKE ten Gallons of Brandy, ten Pounds of Pop- 
pies, two Pounds of Figs ſlic'd, two Pounds of Raifins 
flic'd, three Quarters of a Pound of Liquorice thin ſlic d, 
= fix Ounces of ſweet Fennel-ſeeds, and fix Ounces of Anni- 
| | ſeeds bruis'd; let theſe infuſe nine or ten Days, ſtirring it 
| every Day. | 


To make (oli Wine. © 

3 TAKE Guaiacum- chips, Elecampane- roots, Li- 
| quorice ſlic d, and Coriander-ſeeds bruis d, of each two 
3 


. Ounces and a-half, a Pound of Raiſins ſton'd, an Ounce 

of Rhubarb, and an Ounce of Sena; infuſe them in three N 
om Quarts of ſmall Anniſeed-water ſix Days, ſhaking it twice * 
or thrice a Day, the two laſt Days letting it ſtand with- c 
out; then pour it off ſoftly, as long as it runs clear, 4 

I through a Jelly Bag; then bottle it up, and flop it cloſe bo 
take five Spoonfuls at a Time, and if the Fit continues, 6. 
repeat it the ſame Day. It may be taken any Time for N 
gZasðsurfeit. Take the ſame Quantity for a Cough, or 

' - Weakneſs in the Lungs, or two or three Spoonfuls in a 
| Morning faſting, three or four Mornings together, ac- 
cording as your Body is in Strength. | 


: A preſent Remedy for the Cholick. | 2 
— TAKE of the Powder of Yarrow one Dram, in a 
= Glaſs of warm Wine, or any other Vehicle. 
| Dor the Chilich, or Griping of the Guts. 
TAKE Sage and Mint, boil them in a fit Propor- 
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tion of Claret, then firain and ſweeten it with | 
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Fer the Cholick. 8 


TAKE of the Root of the greater Comfrey, very 
well dried, or Solomon's Seal, ſeven Ounces, Jallop, and 
fne Succatrine Aloes; of each an Ounce; reduce them 
ſeparately into fine Powder, and mix them gradually, 
and exactly, in a Marble Mortar, adding, towards the 
latter End, Eſſential Oil of Cinnamon, thirty Drops; 
mix all exactly in Powder for Uſe: Let the Oil of Cinna- 
mon be dropp'd upon half an Ounce of Loaf Sugar (the 
belt Sort) — it be mix'd with the Ingredients. Some- 
times it is mix'd with Chymical Oil of Annifeed, or 
Carraway, inſtead of Oil of Cinnamon; but it is not 
material which. The Doſe is a Tea Spoonful, in any 
Liquor, | | | | 


Another, : . 


TAKE Sena, Anniſeed, Liquorice (the Wood) 
chopp'd ſmall, Guaiacum and Elecampane-roots, of each 
two Ounces, and a Pound of Figs ſplit; infuſe theſe in 


four Quarts of good Anniſeed-water ten or fourteen Days, 
and take three Spoonfuls at going to Bed, and, if need 
be, two in. the Morning. Add four Pennyworth of 
Saffron. | 
# Another. | 
TAKE Knee-Holly, boil it in Ale, and take a good 
Draught: | 


To make Snail Water. 


TAKE Jæmaris, Coltsfoot, Harchound, Maiden- 
hair, Balm and Spearmint, of each a good Handful, 
and three Handfuls of Ground- Ivy; bruiſe them, or chop 
them a little, and put them into a Gallon of Milk, with 
half a Peck of Snails, firſt bruiſed ; let the Ingredients 
ſtand all Night in your Still; you muſt diſtil them over 
a gentle Fire, in a cold Still; ſtir it two or three Tim es 
in the Still, that it may not burn. Take half a Pint for 
a grown Perſon faſting in the Morning, and laſt at Night, 

| ſweeten d 


— — — ye —— ˙üw 
% - >> * 8 : 


LALLY \ — — 
o 
= _ * A K py Ka 
— —— _ 6 _ 
K C FP L, . * 1 py x » © * 
e 


= 
9 
= 
1 
= 
11 
1 


— 


you 


240 The Houſe-keeper”s Pecket-Book. 
ſweeten'd with white Sugar-candy, and a | Quarter of 2 
Pint for a Child. 
X To cure the Yellew Faundice, 

A 


N Ounce of Turmerick, one eighth Part taken 
twice a Day, in a little warm Ale, or Water-Gruet, will 
cure it. 


Y ier the Taundice. 


TAKE a Quart of Ale, half a Pound of- Treacle, 


; pro ound Turmerick, Liquorice Powder, and Anniſeeds 


aten fine, of cach half an Ounce, and two Penny- 
worth of Saffron, dried by the Fire, and rubb'd ſmall ; 
put theſe to your Ale, and drink half a Pint in the Mom- 


ing, and at Four o'Clock in the Afternoon, ſhaking it up 


when you drink, e half a Pint of Ale to it as 


* 


To make white Drink. 


TAK E half an Ounce of Hartſhorn to a Quant of 
Water, and boil it till it comes to a Pint. 


A approved outward Remedy for the Gout. 


TAE E the oldeſt Tallow you * (if it be but a 
Yearvld it will do) and Garlick, of each equal Parts; 
ſtamp them together, ſpread it on Canvas, and lay it on. 
It eaſes the Pain, and draws out the Humour to Admi- 


ration. 


10 An experienced Remedy for the Ague. 


CS IFAKE = Spoonful of good hot Muſtard, and mix it 

with a Draught of hot Ale; let the Patient drink when 

he finds the Fit coming upon him; if it does not cure a 
firſt Ti ime, repeat it two or three Times. 


A ſafe and univerſal Purging Potion. 
TAK E of the beſt Sena, half an Ounce, ſweet Fennel 
bruis'd, a Dram, and ſteep them all Night in ſomewhat 


more chan a — of a Pigt of Ale; next Morning _ 


, 
| 


-. 0 Houſe- keeper”s Pocket-Book. 24r 
ind preſs it out, and diſſolve in the Liquor an Ounce of 
good Manna, and ſtrain it again: _ - 

| For the Rheumatiſm. 


TAKE two Spoonfuls of Linſeed Oil made without 
Fire ; take it in the Morning faſting, and as much before 


very warm. 
For the Green Sickneſs. 


TAK E fix Quarts of Spring Water, two Handfuls of 


half a Pint Morning and Night. 
Dr. Ratcliffe 's Receipt for the Green Sickneſs. 
TAKE fix Grains of the Filings of Steel, with -as 
much Extract of Gentian as will make them up into the 
Conſiſtence of Pills; make the Pills ſmall, and take one in 


the Morning, one at Four o'Clock in the Aſternoon, and 
another at going to Bed. f 


For a Hoarſeneſs. 
TAKE a Quart of Pennyroyal-Water, and an Ounce 


and three Quarters of Spaniſb Liquorice, and fimmer it 
wer the Fire. 1 


A bitter Draught to ſtrengthen the Stomach my Nerves. © 
TAKE the Roots of Gentian and Zedoary, thin 


num, of each a Dram, the Powder of compound Sena, 
wo Drams ; pour upon theſe a Pint of boiling Water, 
nd let them infuſe a Quarter of an Hour before the Fire, 


Wormwood-water, and take four Spoonfuls in the Morn- 


Hours after Dinner, faſting two Hours after it. 


A good Bitter for a cold watry Stomach, 
TAKE Snake-root, Cuckow's-meat, Saffron, Gen- 
lan, Oranges, and Pill Rhubarb; ſteep theſe Ingredients 
n Rum or White Wine. | 5 


going to Bed, for nine Days together, and keep yourſelf 


pennyroyal, a Handful of red Fennel, and a Pound of a2 
gelly- piece of Pork; ſtew them to three Quarts, and take 


lid, the thin Parings of Oranges, and Seeds of Carda- 


tot upon it; add to it four Spoonfuls of compound 
ng faſting ; you may ſleep after it : Repeat the ſame three 


le | 
. . - : 3 1 _y 0 
= y- % 1 ' 8 ® 
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A Gargle fer a fore Throat. 


TAK E an Ounce of Red Roſe-leaves, a Quarter of 
an Ounce of Pomegranate-flowers, freed from the Huſks 
and Seeds, a Dram of Cochineal . finely powder'd, Spring 


Water a Quart, and Spirit of Sulphur a _— of an ; 
Ounce ; put them altogether in a Quart Bottle, infuſe it 0 
cold about a Week, often ſhaking the Bottle, and then 
ſtrain it off, without preſſing. When you uſe it, take 
two Spoonfuls of the Gargle, and four of Spring Water WI ; 
warm'd, with a Lump of fine Sugar in itz waſh your g. 
Mouth very well with it, and ſpit it out, and afterwards Wil ;; 
gargle your Throat well with it; do this eſpecially the 7 
firſt Thing in a Morning, faſting an Hour after it, and N 
the laſt Thing at Night; and at other Times as you think 
convenient. | | | 
| „ ye Water. 2 
TAKE Eye- bright, Plantane, and Red Roſ--water, it 
of each an Ounce, the pureſt white Vitriol, finely pow- wp 


der'd, a Dram, and Spirit of Wine camphorated, twenty 
Drops ; mix theſe well together, let it ſettle a Day or two, p01 
and then pour off the Clear from the yellow Settling : he 
When you uſe this Water, you muſt mix it with Pump or Wl ri; 
Spring Water, and then waſh your Eyes with it. As to 

the Strength of it, you muſt mix as your Eyes can bear it, 
ſo make it ſtronger by Degrees, as you ſee Occaſion. This WM | 
is good if the Eyes are Blood-ſhot, or a wateriſh Rheum Wt 1 
in them. | 


Another, to waſh the E yes, if it is a dry hot Humour. 1 


TAKE a little Wine-Glaſs of Plantane-water, as at 
much White Roſe-water, and Mountain, or White Ma- "in 
er 


dera Wine, and a little Powder of Tutty; mix it very 
well, and keep it in a Vial; ftrain it as you uſe it, and WW" R 
waſh your Eyes as you ſee Occaſion. | 
| For clearing the Eyes. Uſe. 
TAKE three Handfuls of Red Meadow-Daiſies, and 
infuſe them in a Quart of new Liquor three Days in the T 
Sun; then ſtrain them. out, put to the Liquor a Pint of bigh 
White Roſe-water, and waſh your Eyes every . old 
ON or 


* 
a , 
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For a hot inflam'd Eye. 


TAKE Lapeſtuca, and white Copperas, of each two 
Pennyworth ; boil it in a Quart of River Water till it is a 
Pint, then put it into a Bottle with the Water, and drop 
t one or two Drops into the Eye, or wet it lightly. 

n To make a very good Eye Water. 

e TAKE ſome of the cleareſt Wound-water, and mix 
r Wl i with the ſame Quantity of Spring-water, and waſh the 
r fye with your Finger. It is very good for any Sort of 
Humour in the Eyes, eſpecially for any moiſt Humour. 
© WH © dry up the Humour of fore Eyes, that have been of long 
- Continuance. 


TAKE a Pound of Chips of Lignum Vitz, divide it 
into three Parts, and ſteep it in a Gallon of Spring Water 
all Night; next Day ſet it on the Fire (with the Chips in 
it) in a Tin or earthen Pot; when half is boil'd away fill it 
up to a Gallon again, and let it boil till a Quart is con- 
ſum'd; then take it of, and when it is ſettled, and cold, 
pour off the Liquor from the Wood, and bottle it up. 
Drink it three Times a Day, with half a Pint of Syrup of 
Lider-berries, and renew the Liquor as before. 

| Eye Water. | 
lis TAKE a Pennyworth of white Copperas, and ſteep 
min a Quart of Spring Water. | 

: An Ointment for the Eyes. | 
TAKE two Scruples of Camphire, half an Ounce 
az WJ [utty prepar'd, an Ounce of Virgin's-Wax, and four 
a. WJ Ounces of May-Butter ; melt the Butter and Wax toge- ' 
yer over a Chafing-diſh of Coals, then take them off, put 
nd n Roſe-water, and work them together; then pour out 
te Roſe-water, put in the Camphire and Tutty, and 
* them together well; then put it in a cloſe Pot for 
e. . ; 


nd Hater for the Eyes. 


WY TAKE three Pints of Milk, two Handfuls of Eye- 
0 WI "ght, and a Handful of Celandine; diſtil this off in a 
old Still, and keep it for your Uſe, 

M 2 Another * 
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- Another, 


TAKE two Quarts of clear Snow-water, and an 
Ounce of white Copperas, and ſteep the Copperas in the 
Water about two or three Hours ; then bottle it for your 
Uſe. A Drop or two of this in the Eye is very good. 
A Liniment to make the Hair grow. 
TAKE Gum Taudanum fix Drams, Bear's Greaſe 
two Ounces, Honey half an Ounce, Southernwood pow- 
| der'd, three Drams, Oil of Nutmegs, a Dram, and Balſam 
= of Peru, two Drams ; and mix all very well. This is re- 
| commended for thoſe Places which are bald, but 
are firſt order d to be rubb'd with an Onion till very 
and then to be done over. with this, which is to be re- 
peated two or three Times in a Day, for three Months. 


: A good Remedy for the Tooth-ach., 
TAKE a little Cotton, and imbibe it in Lucatellus's 
Balſam melted in a Spoon, and put it in the hollow Tooth. 
. Another. AT. 
TAKE Camphire and Opium, of each as much as a 
Pin's Head, =} put it in the hollow Tooth. 
Another. 

TAKE Maſtick a Scruple, Camphire and Opium, 
two Grains of each, Origany, one Drop, and make it into 
a Pellet. 

Or take Frankincenſe and Matrtheaus's Pill, of each ten 
Grains, and with one Drop of Oil of Olives make it into 
a Pellet; either of theſe ſtopp'd into the Hollow of an 
aching Tooth, or between that and the next, will often 
procure Eaſe. 

A Powder to clean the Teeth, 

T AK E Pumice-Stone and Cuttle-Fiſh-Bone, of each 
an Ounce, Tartar of. Vitriol and Maſtick, of each two 
Drams, Muſk a Sctvple, and Oil of Rhodium three 


3 — Ms IR hs. 


— 


Sr ww ..ocf 


Drops; mix all into a fine Powder. fre 

1 rs od To make the Cordial Ball. 
== - TAKE a Pound of the beſt Armoniack, and three 
duns of the beſt White Wine; put into it Angeles: felt | 


- q . 0 ' * * 
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Tormentillæ- roots, Pimpernel, Dragon, and Carduus 
zenedictus, of each a Handful; ſhred the Roots and 
* Herbs, ſteep them in the Wine thirteen Hours, then ſtrain 
as much out as will wet the Ball as thin as Batter, and 
ſet it in the Sun to dry, ſtirring it daily, every Hour at 
leaſt; put to it Mithridate, Diaſcordium, Powder of Ele- 
campane, and burnt Hart's-horn, of each an Ounce; 
ſe Wl foment half an Ounce of Saffron, Crab's-claws powder'd, 
W- half an Ounce, and of Pearl, three Drams ; let them ftand 
min the Sun till they are ſteep'd amongſt it, to make into 


e- Balls, and dry them in the Sun. They are excellent 


7 good. It is a good Cordial for all Fevers, and perpetual 
Diſeaſes. 2 
re £74 Daffy' Elixir. 


TAKE Fennel-ſeed, Carraway-ſeed, and Coriander- | 


ſeed, of each two Ounces, Sena four Ounces, Elecampane- 
, roots, three Ounces, Liquorice, three Ounces, Fenice 
g Treacle, an Ounce, Horſe-radiſn · roots, three Ounces, and 
Raiſins of the Sun ſton'd, a Pound; cut the Roots, and 
beat the Seeds, then put all together in two Quarts of 
Brandy, or the ſame Quantity of Canary, and put all into 


a Glaſs Bottle, and let it ſtand a Week. This is approv'd 
of for all Obſtructions, and ſharp Humours. Take three 


im, Spoonfuls at going to Bed, and three in the Morning, 
nou faſting an Hour after it. 


ten For a Woman's Breaſt that is fore. 


aol TAKE a Quarter of an Ounce of Mace, and three 


an Times the Weight of a Stone Horſe's Hoof, dried and 
ren I beat to Powder, a Pint of White Wine, and a Quart of 
Ale; mix them together, and let it ſtand three Days. 
Drink it Night and Morning, half a Pint at a Time. 
Take a Pint of White-Wine-Vinegar, and, half a Vard 


t in the Vinegar, and every Night and Morning put a 
reſh Plaiſter to the Breaſt. Wig 


For a fore running Breaft, or inward corrupt Sore. 


TAKE Stone-Horſe's Hoof, and dry it very well 3 
to every ſix Thimblefuls of the Powder, take three Thim- 
| M z blefuls 


* 


of blue Linnen Cloth; cut it into nine Pieces, and dip 


— — — woo. 
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blefuls of Mace, and put them into a Quart of Ale: Drink 
a Gill of it Morning and Night. X 
| For a fore Breaſt. 
TAKE an equal Quantity of Bull's Fat, Rofin, Pitch, 
and unprepar'd Bees-Wax, and melt them all together; 
Keep it in an earthen Pot for your Uſe. | 


To make a black Salve. 


TAKE a Quart of Sallad Oil, a Pint of Neat's- 
foot Oil, a Pound of Bees-wax, and better than half a 
Pound of Red Lead; cut the Wax thin, and mix them 
all together over a quick Fire ; keep it. conſtantly ſtirring, 
leſt it take fire; let it boil ſeven or eight Hours, and 
when it is very black, it is enough; let it ſtand a little 
to cool, then put it into a Pail of Water to ſtiffen, then 
work it very well from Lumps, and make it, into Rolls, 
"Tis beſt to boil it in a large Pan, ſtirring it with an Oak- 
Stick, leſt it take fire. > 

It is good for a Cut, Pain or Strain. 

| 4 Another. ; oy 
TAK E a Quart of Sallad-Oil, and half a Pound of 


X 338 5 yellow Wax; put it into the Oil, ſo melt it together but 


not too hot; then take a Pound of White Lead in Pewder, 
and put it in warily, by a little at a Time; if the Oil 


be too hot, it will make it run over, ſo boil it leiſurely, 


eſpecially at firſt," that it riſe not too much, for then it 
may fire; but it muſt boil a great while, till it is black, 
and tif enough to roll; fo (oiling a Board well) pour it 
forth; then oil your Hands, and make it up into Rolls. 
; The Cordial Tincture. ee 
TAK E two Ounces of the beſt Perſian Rhubarb, an 


|  .. Ounce of Liquorice, an Ounce of Coriander-ſeed, a Dram 


of Saffron, two Drams of Cochineal-bruis'd, and a Pound 
of Raiſins of the Sun ſton'd ; add to theſe two Quarts of 
French Brandy, and ſtop it cloſe; then ſet it in the Sun, 
or by the Fire- ſide, for fourteen Days; then pour off the 
Tincture, and put to the Dregs a Quart of Brandy, and 
let it ſtand the ſame Time; then ſtrain it off, and mix 
them together for Uſe. | | Sh 

— 9 
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To make Oil of Charity. 9 


ON (or about) the tenth Day of May, take a Quart 
of the beſt Sallad-Oil, a Handful of Red Sage, another of 
Wormwood, Roſemary and Lavender, of each a like 
Quantity, and Charity, two Handfuls ; ſteep thete together, 
and put them into the Oil (being a Glaſs) and ſet them 
in the Sun ten Days together ; then ſet it on the Fire, and 
ſet it ſimmer a Quarter of an Hour; then (being ſtrain d) 
put theſe to the like Quantity of the ſame Herbs (as be- 
tore) and let it ſtand in the. Sun three Weeks cloſe cover'd ;. 
then ſet it on the Fire again, and let it ſimmer an Hour, 
and then ſtrain it. It is good for healing any inward Bruiſe, 
Sciatica Pains, ſore Breaſts, or any other ſore Swellings, 
Aches, or Pains, whatever. 


The Red aer. 
TAKE Tormentillz» Roots and Leaves, Scordium, 


Pimpernel, Carduus, Betony, Scabious, and Angelica- -.. 
leaves, of each a Handful, waſh'd, and dried in a Cloth, i 
and ſhred and bruis'd a little; put theſe into a Pint f 
Mountain Wine at three Times, and let tha Wine ſtand ' i 
three Days, to fetch out all the Virtue of the Herbs, e 


ſtirring it ſometimes ; then take a Pound of the beſt Bole 
Armoniack, pound it, ſift it, put it into a Baſon, and 
ſtrain as much of the Wine into it as will make it a Batter, 
and ftir it well, and often; when it is dry, put in more 
of the Wine, till you have — in all; when you have put 


in the laſt Wine, put in twelve Pennyworth of Saffron, an 


Ounce of Mithridate, and an Ounce of Hart's-horn, - 


finely pounded ; when it is dry, make it into round Balls 


as big as Walnuts, ſo dry it in the Sun. . 
| For a fore Mouth, _ N 
TAKE burnt Allom, Bole Armoniack and Sugar, 


ef each a like Quantity; take a Knife's Point full two or | 


three Times a Day. 
For a Rupture. | 
TAKE Oil of Eggs, and anoint the Part afflicted 
well, | | 


M 4 - Another. 


Vuithout fail. 


* 
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Another. T | 

TAK E half a Pint of Red Wine, a Pint of Water, 
half an Ounce of ſweet Fennel-ſeed, and half a Handful 
of Red Roſes; boil them half an Hour, and thicken it 
with Wheat Bread like a Poultice; then apply it warm to 
the Place. The Perſons afflicted muſt lie on their Backs as 


much as they can. | 


A ready Cure for a broken Body, or Rupture. 
TAKE a Bull's Bladder, and dry and rub it to Pow- 
der, Powder of Bones, and Powder of Roſin, and take 


| them on the Point of a Knife dry, and take moſt of the 


Bladder, and take it laſt at Night ſeven Times: Eat no- 
thing that is looſening, and take no Milk. It will cure it 


For a Pain in the Teints. 


ARE Gooſe-Greaſe, and rub the Joints, or where 


23S the Pain is. | 

E How to make a Newer, failing Cordial. 
TAK E Fennel-ſeed, Cummin-ſeed and Coriander- 
ſeed, of each three Ounces, Sena four Ounces, Elecam- 


pane- roots, 8 iquorice, and Horſe-Radiſh-root, of each 


i "© three Ounces, Venice Treacle an Ounce, Saffron a Dram, 
and Raifins of the Sun a Pound; cut your Roots, ſtone 
the Raiſins, and bruiſe two Ounces of Guaiacum, ſome- 


times call'd Lignum Vitæ; you may leave out the Cum- 
min- ſeeds, and put in this Wood; bruiſe your Seeds, then 
Put all together into two Quarts of good Brandy put into 
2 Bottle; let it ſtand a Week, then ſtrain it off for your 


For the Spleen. 


5 TAKE a Quarter of a Pound of Madder- roots beat 
tem as ſmall as you can, and then they can't be known ; 


4 


ut them, thus beaten, into-a Glafs Bottle, and-fill it with 
White Wine ; ſtop it up cloſe, and it may be drank in three 
Days Time. When you uſe it, ſhake your Bottle, and 
ur the Liquor through a ſmall Hair Sieve, putting in the 
bomder again into your Bottles. This is not to be taken 


When the Fit is on. Drink a Quarter of a Pintevery. 
Morning, and as much at Night, faſting an Houf betgrs, 


* . 


* 


- 
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and an Hour after it. This Bottle, when the Ligue is 
out, muſt be fill'd up again with Wine. The ſecond 
Steeping is as good as the firſt, The longer it is ſteep'd 
the better. Probatum eft. | f 
A Stay to be laid to the Throat for a Canler 

TAKE Verdigreaſe beat fine, and mix it with Butter; 
lay it to the Throat, and put a Cloth between it and the 
Skin, or elſe it will make it ſore. It will keep the Canker 
from ſpreading, and ſometimes cure without waſhing, = 


Mouth Sakve for the Canter. WEL: 
TAKE Marigold-leaves and Mother Thyme, of each 
a Handful, and a Handful and a half of Scurvy-graſs, fmall - 
green Thyme, and ſown Hyſlop, of each half a Handful, 
three Slips of Herbs of Grace, Yeariff, and Meadow- 
Daifies which have red Flowers, of each half a Handful, 
and a Pound of Roch Allom; burn and beat the Allom, 
and fift it in a Sieve; dry your Herbs in an Oven, and ru 
them, and ſift them through a Sieve, and put as much 
Honey thereto as will mix them like to an Electuary. 
M. B. The Mouth muſt be lightly touch'd, and wWaſh'd, 
and then a little of the Salve rubb'd all over. | 
Mouth Water for the Canter. 


<< 


TAKE half a Handful of Damaſk Roſe-leaves (the 
green Leaves) green Thyme, Columbino-leaves, Violet. . ”. 
leaves, Woodbine-leaves, and Strawberry-leaves,” of each © © 
a Handful, and a Handful and a half of Sage; * boil al! 
theſe together in three Pints of Spring Water (it muſt pl 
for half an Hour) then take up your Herbs, and drain . - 
them through a Sieve; then clear it into a Pan; and put 
half a Pound of Allom to it, and when it boils ſkim it very 
well, and put a Pound of Honey into it; then let it.boil a 
while, and keep it for your Uſe, Add to all theſe a Slip 
or two of Rue, | 

e For the Canker. | 

TAKE a Handful of Daiſy-leaves, Woodbine, Coz 
lumbine, and Red Sage, of each a like Quantity, adding 
a little Scurvy-graſs ; beat them, and ſtrain them; put to 
them a Pint of White-Wine-Vinegar, two Ounces of Al- 

I M 5 tom” 


— 


[350 Pint Night and Morning, or as often as you pleaſe. 


* | ARE Conſerve of Marigold-fowers, the Quantity 


Oi. of Mace; melt your Mace, Roſin, Bees-Wax, and 


Vell and then rell it into a Roll 


— 
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lom, and two Spoonfuls of Honey, and boil it till it comes 
to a Salve. | 


: | For the Dropſy. _ * 

TAKE ſixteen large Nutmegs, eleven Spoonfuls 
of Broom Aſhes dried and burnt in an Oven, an Ounce 
and a Half of Muſtard- Seed bruiſed, an Handful of Horſe- 
Radiſh ſcraped ; all to be put in a Gallon of ſtrong Moun- 
tain Wine, and ſtand three or four Days: Then a Gill or 
Half a Pint to be drank faſting every Morning, and to 

_ faſt an Hour or Two after it. . 


| Another. N 
TAKE Hyſlop, Thyme, green Broom, Water. 
Crefles and Brook-Lime, a Handful of each, and two or 
three Tulip-roots ; boil them in two Gallons of ſtrong old 
Ale, till it comes to a Gallon; then put it into a wooden 
Veſſel till it is cold, then put Veaſt upon it, and put a 
Pint of White Wine into it, and two Spoonfuls of Syrup 
of Cowſlips, and bung it up cloſe. When it is cold you 
may take ſome the next Morning, or at any Time. 
| | | Another. 1 | 
TAKE Dwarf-Elder, Green Broom, and Horſe-Ra- 
diſh, a Handful of each, a Handful of Madder-root, 
waſh'd and ſlit, and half a Pint of Muſtard-ſeed ; put all 
theſe into three Gallons of Ale, as it runs off the Malt, 
- unboil'd, work it up together with Yeaſt, and take half a 


To flop a Looſeneſs, * | 


Of alittle Nutmeg, for three Nights; if it does not Rop, 
take it in the Morning. Take a Pound of Marigold- 
flowers to a Pound and a half of Sugar, to make the 


.Conſetve. 


| A Plaiſter for the Stomach. 2 
TAKE White Pitch, Roſin and Bees-Wax, of each 


\ 


two. Ounces, Turpentine an Qunce, and half an Ounce. of 


Pitch, hot; then put in the Turpentine ; when it is boil'd, 
et a Board, put it on, and work it like Paſte, and pull 


. 
4 


es. 


mult be given. 


| A Plaiſfter for a Burn. Eat 1 
TAKE a Pint of Seville Oil, half a Pound of Red 


Lead, and an Ounce of Bees Wax; let them boil an Hour, 


then pour it on an oil d Board, and make it into Rolls. 


. For a Burn or a Scald. oy: 
TAKE St. Jobn's-wort, Ground-Ivy, Mallows and 
Elder leaves, of each two Handfuls ; mince them ſmall, 
and boil them in a Quart of the beſt ſweet Oil, a Spoonful 
of Venice Turpentine, and two Ounces of Bees-Wax ; boil 


it till it is a Salve, and ſtrain it into a Pot, and keep it for 


Uſe, tied up cloſe. 
To cure a Burn, © | | 
BEAT up the Whites of Eggs well with White Roſe- 
water, and anoint the Part. | : 


An Ointment for a Burn or Scald. 


TAK E a Bottle of the beſt Oil of Olives, and as 


much of the Thorn-Apple as you can ſtir in when it is 
bruis'd; ſet it on a gentle Fire, and let it boil it till you 
find it is of a good green Colour; drop it on a Salver, 
and if you make it directly, you muſt take a Quarter cf 
a Pound of Bees-Wax, a Quarter of a Pound of Roſin, and 
two Ounces of Venice Turpentine ; ſet your green Oil 
over the Fire, then ſlice your Bees-Wax, beat your Ro- 
ln, and put them in; let them infuſe ſoftly. till all is melt- 
ed, then take it off the Fire, and put in your Turpentine; 
ſir it about, put it into a Gallipot, and keep it for your. 


Uſe. @ 5 47 : 


For a Fever. | 2222 

AT the Beginning of the Fever, or when the Party 
rageth, take Sheep's Lights, and lay to the Soles of the 
Feet, and it will draw it quite out of the Head: Some - 
times it cauſes a Looſeneſs, but then comfortable Things 


The Fever Water. 8 

TAKE Sage, Celandine, Rofemary-tops, Rice, 
Wormwood, Mugwort, Egrimony, Balm, Scabious, 
Carduns Benedictus, Scordium, Centaury, Pimpernel, 


Roſa Solis and Betany, of each a good Handful, D T ago n, 


M 6 


The Houſe-keeper*s Pocket-Book. 25% i 


[ { 1 


eee, 


252 The Houſe-keeper”s Pocket-Book. 
half a Handful, Gentian, Tormentillæ and Zedoary- 
roots, of each half an Ounce, and an Ounce of Liquo- 
rice; ſlice theſe Roots as ſmall as you can; Angelica- roots, 
with the Stalks and Leaves, Featherfew, Fumitory, Bur- 
net, Sorrel, Marigolds, Red Poppies, Heart's-eaſe, Goat's- 
rue, and Camomile, of each a like Quantity, and an Ounce 
of Liquorice flic'd ; ſhred all theſe Herbs ſmall, mix all 
together, and put them into an earthen Pan ; put to them 
a Gallon of Spirits, or more, till they are cover'd, and let 
them ſtand two or three Days; then diſtil them with a 
cold Still, if you would have them fine ; but a good Alem- 
bick is as good: Save your firſt Bottle of every Still. full, 
for your ſtrongeſt, to mix with the reſt, as you think fit, 
and draw the reſt off pretty quick, leſt it grows ſour, or 
white ; but if it does, take the laſt Runnings, and put on 
tothenext Still-full, after you have drawn your firſt Bot- 
tle of, and ſo proceed: When all is diſtill'd, then mix it 
according to your Liking, put it up into Bottles, and put 
a Lump or two of double - refin d Sugar into each Bottle, 
When this is given to any ſick Perſon, weaken it with 
_ Milk-water, and ſweeten it with Syrup of Clove-Gilli- 


— For an intermitting Fever. 

TAK E two Ounces of Jeſuit's Bark, infuſe it in 
Spring-Water, a Pint to half a Pint, and fo ſtrain it off; 
renew the Water again on the Bark, and ſo boil it again 
to the like Quantity, and do ſo for ſix Times; then let 
It ſtand to ſettle, and take the Clear of it, and mix it with 
half a Pint of the beſt White Wine, and as much Syrup 
of Clove-gillilowers, and let the Patient take nine Spoon- 
fuls every four Hours, or as you have Occaſion, after the 


Fit is off, 4 

For Agues, or intermitting Fevers, <vhen the Intervals are 
"ding. | 

I che Stomach appears loaded, or the Bark has been 

_ given without Succeſs, to grown Perſons, I would recom- 

— the following Vomit : 528 
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Take from twenty to thirty Grains of the Indian Root” 
Ipecacuana, in any convenient Vehicle, and encourage 
the Operation with plentiful D of Carduus-tea, 
thin Water-gruel, or Barley- water, but the · former is pre- 
ferable in general, eſpecially if the cold Fit is pretty ſe- 
vere. To Children it may be given in Proportion, down 
to ten Grains. | 

After the Vomit, as ſoon as the Stomach will bear it, 
begin with the following Powder : 1 25 TE 

Take twenty Grains of Camomil- flowers,  diaphoretick 
Antimony, and Salt of Wormwood, of each ten Grains; 
let them be finely powder'd, well nnx'd, and ſwallow'd in 
2 Draught of any Liquor, once in three or four Hours be- 
tween the Fits. | 

If this Form be diſagreeable, you may make the Pow- 
der into a Bolus, with Syrup of Cloves. | + 


B To make Lime Drink. ry 
TAKE a Pound and a half of Otleif Lime, pour 


upon it (by Degrees) fix (Quarts of Spring Water, and let 


it ſtand till it is clear; then infuſe thin ſkinn'd Liquorice, 
ſcrap'd and ſlic'd, two Ounces, Anniſeeds bruis'd, and Sa- 
xifrage ſlic'd thin, of each four Ounces, Sarſaparilla two 
Ounces, China- root ſlic'd an Ouncez Currants half a Pound, 
and a Quarter of a Pound of Mace; you may begin ſto 
drink when you pleaſe; after it has infusd four and 
twenty Hours, put them into another Pot, and clear that 
Water off the Lime into them. | 


; Another Way. 
TAKE the Roots of Figwort, Dropwort, Butcher's- 


Broom, Wake-Robin, and Pilewort, of each two Ounces, 


all ſlic'd thin, four Ounces of Sarſaparilla, fix Ounces of 


Guaiacum, half a Pound of Currants, and two Ounces of _ * *. 


Liquorice; infuſe them in two Gallons of Lime - water five 
or ſix Days, then decant the clear Part, and let the Child 
drink half a Pint in the Morning, and as much in the 
Afternoon, and at going to Bed. The Lime-water is made 
by lacking a Pound of Lime in a Gallon of Water, and 

pouring the clear Part off, after it is ſettled, ee | 
3 or 
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For the Chin Cough, or any other Cough. 

TAKE an Ounce of Nettle-ſeed, mix it in half a 
Pound of Treacle, and take it at Night, or when you 
m—_ 
| For a Cough. 

TAKE Balſam Capivi half an Ounce, diſſolve it in 
the Yolk of a new-laid Egg; add to it half a Pint of 


Hyſſop-water, and Balſamic Rav two Ounces, ſhake 
them well together, and take three Spoonfuls going to 
Bed. 


An excellent Remedy for a Cough. d 


TAKE an Ounce of Honey, as much Brimſtone as 
will lie on a Shilling, or more, an Ounce of Conſerve of 
Roſes, and an Ounce of brown Sugar-candy ; beat and 
mix them together, and take as much as a Knife's Point 
will hold, at going to Bed: If you pleaſe you may put a 
little Oil of Almonds amongſt it. | 


An Electuary that helps a Cough. 


TAKE Elecam ane, four Ounces, Marſhmallows, 
twelve Ounces, and Quinces, ſixteen Ounces ; boil them in 
fair Water, with the Roots, till they are ſo ſoft as to 
break ; then break them in a Mortar with the Quinces, 
and paſs them through a Strainer ; then to every Pound 
of Mixture add two Pounds of white Honey, and boil 
them together, but don't over-boil them ; then take them 
away from the Fire, and to every Pound of the Matter 
add, of Saffron a Scruple, Cinnamon a Dram, Flour of 
Sulphur two Ounces, and Liquorice a Scruple; incorpo- 
rate theſe well together, and then it is made; but it 
ought to be aromatiz'd with Muſk and Roſe-water. If 
you have no Quinces, uſe Marmalade; don't boil the 
Marmalade with the Roots, but incorporate it with the 
Roots after they are boil'd, and then it is done. 


Fer a Hooping Cough. 
T AKE a good Handful of dried Colts-foot-leaves, 
Cut them mall, and boil them in a Pint of Spring Wer 
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till half a Pint is boil'd away ; then take it off the Fire, 
and when it is almoſt cold ftrain it through a. Cloth, 
ſqueezing the Herbs as dry as you can; then throw them 
away, and diſſolve in the Liquor an Ounce of brown 
Sugar-candy finely powder'd, and give the Child (if it be 
but three or four Years old, and ſo in Proportion) a Spoon- 
ful of it, cold or warm, as the -Seaſon proves, three 
or four Times a Day, or oftener, if the Fits of Cough- 
ing come frequently, till well, which, will be in two or 
three Days ; but it will prefently abate the Violence of 
the Diſtemper. k 


. Dr. Ratcliffe's Receipt for the Hooping Cough. 
TAKE two Ounces of Conſerve of Roſes, two 
Ounces of Raiſins of the Sun ſton'd, two Ounces of brown 
Sugar-candy, and two Pennyworth of Spirits of Sulphur; - 
beat them up into a Conſerve, to be taken Morning and 
Evening. = | 
Didum Volligas, for a Pain wwith a Selling, or a dry 
TAKE Didum Volligas, ſpread it on a Cloth, and 
lay it on, or rub it all over the painful or fore Place ; as 
it dries and rubs away, lay on more, till the Pain is 
gone, and let it continue on till it comes off of itſelf, + 
| For the Gripes. 
TAKE fourteen Drops of the Oil of Juniper . 
on Loaf Sugar, and either go to Bed, or lie down after 
ing it; I it does not cure the firſt Time, after a while 


take more. 
For a Vomit. 


TAKE the Quantity of three Grains of Cream of 
Tartar. | 5 | ; 
. Lapis Calaminaris Salve. 4 
TAK E a Pint of the beſt ſweet Sallad Oil, four 

Ounces of Bees-wax, and two Ounces of Lapis Calami- 
naris beat fine ; boil theſe together in Silver or earthen 
Ware half an Hour, and more, ftirring it all the while, 
till it is quite cold; then put it into a Pot for your as 
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It is not for drawing, but healing. Take Roſin, finely 
beat and ſifted, and lay it on a Cut, or any Sore that 
bleeds, and lay on the Top of it a Bit of this Plaiſter, and 
it will cure it perfectly. CER 
Salve for any Strain or Sore." 


FTAK E a Pint of the beſt Sallad Oil, half a Pound 
of Red Lead, and an Ounce of Bees Wax; boil theſe as 
before, and then put in the Wax; it is enough when it 

grows brown; you may cut your Cloth in Shreds, and 

dip it in ; then hang it over Sticks to cool for the Sear- 
cloth, pour the Reit on an oil'd Board, and make it in 

Rolls. | = 

N P 
TAKE Pompilion, Oil of Elder, and Flour of Brim- 
| ſtone, of each a like Quantity, and Sheep's Suet, a little 
| | more than either of the former ; melt them all together, 
= and anoint the Part. If they are inward, cut a Piece, and 
put it up. _ | | ; 
Salve for any Bruiſe or Sore, ſpread on a Piece of Paper. 
TAKE Rofin, Frankincenſe, Bees Wax and Sheep's 
Suet, of each half a Pound, Albinum four Ounces, 
Turpentine two Ounces and a half, Myrrh and Maſtick, 
of each an Ounce, and Camphire two Drams ; firſt diſ- 
ſolve the Gums in a Pint of White-Wine-Vinegar over 
the Fire, but don't let it boil ;. then put in the Suet, 
ſhred ſmall, and the Wax, ſhav'd thin; keep it ſtirring, 
rub the Camphire ſmall with a few Drops of Oil of Tur- 
pentine, and put all throu gh a Bag into a Pint of White 
Wine, in a Stone Pan; ſtir it till it is cold, then work it, 
with your Hands butter'd, into Rolls; it. muſt be cold 
Wine, not boil'd. It may be laid on the Throat when it 
is ſore, or ſwell d. | 


To make Lip Salve. 


TAKE half a Pound of Butter, half an Ounce of 
Virgin's Wax, half an Ounce of Benjamin, half an Ounce 
of Ackarony-root, half an Ounce of fine Sugar, and 2 
Bunch of white Grapes ; put all theſe over the F oh till 


- 
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they are melted, then ſtrain it through a Sieve, and make 

it into Cakes. 2 
For a Pleuriſy, without Bleeding. 

TAKE a Quart of Milk, and make a Poſſet-drink 


thereof with a temperate Ale; put therein, whilſt it is 


hot, three Balls of Stone-Horſe's Dung in a Rag, and 
when the Poſſet drink is &vol enough, wring the Rag 


hard with your Hands into the Poſſet- drink: Lets . | 


the Taſte of it, put a few Fennel and Carraway- ſeeds into 


it, then warm half a Pint as warm as the Patient can 


drink it, and put a Spoonful of the beſt Oil into it, and 
ſtir them together. Drink this twice a Day. | 


Another Way. 


LAY a Plaiſter to the Patient's Side. Take Barley- 
Meal, mix it with the Perſon's Urine, and make it into a 
Cake, and bake it; when it is bak'd, cut off the upper- 


moſt Cruſt, as you do to butter a Cake; ſo do this with __ 
Tar, and apply it hot to the ſhort Ribs, where the Pain 


lies. Bind it with a Roller. 
| For a Pain or Bruiſe. 


TAKE Brandy and Linſeed-Oil together, warm them, 


and rub them in hot upon upon the Place before the Fire, 


with a hot Hand. If once doing will not ſerve, do it 
again. If the Oil is offenſive, take ſweet Butter. 


An Ointment. 


TAKE two Pounds of Hog's Lard, a Pound of Ve- 
nice Turpentine, eight Ounces of Bees-Wax, and a Pint 


of Linſeed-Oil ; put your Hog's-Lard into a Pipkin over a 


gentle Fire, and when it begins to boil put in the Hat 


tine, and the Bees Wax, ſhav'd thin, and then the Lin- 


ſeed-Oil, and half a Pint of Sallad-Oil ; ſtir them well, 
and pour it into a Veſſel for Uſe, | 


For à green Wound. 


TAKE a Pound of Mutton -Suet, half a Pound of 


-nice Turpentine, half a Pound of Roſin, three Penny- 


worth of Linſeed-Oil, two Pennyworth of Train-Oil. 
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three Pennyworth of Argreaſe, three Pennyworth of Roman 
Vitriol, and three Pennyworth of Saffron, for your Uſe. 


3 A ſharp Water. 


AK E two Ounces of Roman Vitriol; two Pounds 
of Roch Allom, and two Quarts of Spring Water ; beat 
8 the Allom pretty ſmall, and put it into your Water, and 
I et it boil; then put in your; Roman Vitriol, and keep it 
| for your Uſe. . 


To make the N. ind Water. 


TAKE four Ounces of Bole Armoniack, an Ounce 
of Camphire, ' and four Ounces of white Copperas ; 
beat the Copperas and Camphire together, and put them 
into an earthen -Pot over the Fire, till they begin to 

diſſolve, and grow hard again; beat the Bole Armoniack 
buy itſelf, then put the other to it, and beat them all to- 
gether to a Powder; put it into a Bladder for your Uſe, 
tie it up very cloſe, and it will. keep for ſeveral Years. 
When you want Water, take two Quarts of Spring Wa- 
ter, and ſet it on the Fire till it boils; then put in four 
Spoonfuls of the Powder, and ſtir it till it is diſſolv d, 
and when it is cold put it into a Bottle, and ſtop it cloſe, 
and ſo — you may make a greater or leſſer 
Quantity; and when you waſh any Wound, take the 
cleareſt of the Water from the Settlings, and make it as 
warm as the Patient can bear it, and bathe it well by the 
Fire, if you can, with a Cloth, and then double a Cloth 
four or five Times, and wet it well in the Water, if the 
1 Sore be very bad; otherwiſe act according to your own 


Diſcretion. 
F.or the Evil, or any Humour tending thereto. *_ 
TAKE two Handfuls of red Bramble-leaves, two 
. Handfuls of broad Plantane, a Handful of Verdigreaſe, 2 
Quarter of a Pound of Hemp-ſeed beat ſmall, an Ounce 
of Sena, and an Ounce of Saſſafras chopp'd; boil them 
all together in fix Quarts of ſweet Wort till it comes to 
four, and when you have boil'd it, ſtrain it through a Steve, 
and put it into a Pot, and work it with Yeaſt, as 4 


= 
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Beer. Take half a Pint in a Morning, and if you don't 
find that purge enough, take a little more. + 


For a Cough. 


TAKE a Handful of Comen Wormwodd, cut in little 
Pieces; put it into an earthen Pot, and pour about a 
Quart of Spring-water thereon, and cover. the Pot over 
with a Plate ; and when it hath infuſed about twenty-four 
Hours, ſtrain it off thtough a Cloth as you drink it, and 
take about half a Pint, when you rife, and half a Pint 
more about two Hours after; and in the Afternon halt a 
Pint. 


* 1 


For Children, when wiolently ſore, or galled. 
TAKE May-Butter out of the Churn, Mutton-Suet 
) off the Kidney, a Handful of Stonecrop, a Handful of- 
q Knotgraſs, a Handful of Elder, and the fame Quantity of 
; Mallows and Yarrow ; ſtamp and ſtrain them, boil them, 
| and ſtrain the Liquor; then take Pompilion, anoint the 
Place grieved, _ put on a Piece of Scarlet Cloth, - and 
lay the Child with the Heels upwards, ſpread it on Glove- 
leather, and lay it about the Place grieved. 3 


For inveterate Caſes, attended . with dropfical Symptoms, 
Faundice, or Female Obftrudtions. 


TAKE Camomil-flowers powder'd, twenty Grains, 
Salt of Steel and Snake-root, of each five Grains; take 
them either in Bolus's, or Powders. . 

Take half an Ounce of Camomil-flowers, an Ounce of 
Conſerve of Rue, Rhubarb powder'd, and Sal-Armoniack, 
of each two Scruples, and enough Syrup of Cloves to 
make an Electuary; let the Quantity of a Nutmeg be 
taken every three or fo:r Hours. £ {IS 

NM. B.. You may occaſionally change the Conſerve of 
Rue for that of Roman Wormwood, which is rather 
more agreeable, and nearly as efficacious. When the Fit 
is put by, the Medicines muſt be continued at large Di- 
ſtances, for a Fortnight at leaſt ; thrice a Day, for Ex- 
ample, for the two following Days-; then twice a Day 
for about a Week more; aiter which, the Conſtitution 
being much impair'd, and the Stomach weak, a _ 
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pw Bitter, with Orange-peel and Gentian, of each two 
rams, and Camomil-flowers, and Centaury-tops, half a 
Handful of each; infuſe them in a Pint and a half of 
3 Water, and drink a Glaſs of the Infuſion, when 
ſtrain'd, twice a Day. 


For an Ague. By Dr. Mead. 

TAKE a Dram of Powder of Myrrh, mix it in a 
Spoonful of Sack, and take it, hiking a Glaſs of Sack 
aſter it. Do this, as near as you can, an Hour before the 


Fit comes on. 
To make Bitters. 


TAKE à Gallon of the beſt Freach Brandy, an 


” Ounce of Saffron, two Ounces of Gentian-roots ſlic'd thin, 
fix — of Cochineal, and a ſmall Quantity of 
Orange- peel; put them in a Bottle, and let DI rn 


Dy or three Weeks. 


To cure the Dead Paly. 


TAK E two Artichokes, Stalks and all, and beat 
them in a Mortar till you get a good Quantity 'of Liquor ; 
ut to it the ſame u of White-Wine-Vinegar and 
ountain Wine mix take half a Quarter of a Pint 


; e Morning Giflng, and as much ES 


—cC — 


— . + — 
= * * 
* 


* ey p 
. — LE 
0 Þ = 


- - 
—ͤj——aàṼ—— ͤ ́ 
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Another. 
TAKE a Pound of freſh Butter, and ſeven Frogs ; 


| boil them well together, and when it is ons; it will 
| make an Ointment. 


To cure the Head-ach. 


STAMP ſome Try, and then let the Patient fu it 
up. the N oftrils. : 


For a Pain in the Side. 


WHITE Sugar and Raiſins of the Sun, well beaten 
together, will remove the Pain. 3 


A Tindure | iy 
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Saffron, and two Drams of Maſtick, beat to Powder, and 
put into a Quart of the beſt White Wine, will make a 


good, one. 
To be taken by a Child of Gown Years old, for the Scurvy: 
SEVEN- Grains of Scammony, four Grains of Cal- 


terne, and eight Grains of Cream of Tartar; and double 


the e for a Man. 
For Fits. 


TAKE a Quart of the beſt Brandy, eight "DEM 
worth of Aſſa Fœtida flic'd ſmall, two Ounces of hard 
Wood Soot, two Ounces of dried Egg-ſhells, both 
powder'd ſm put all theſe in a Bottle, and ſhake it 
every Day ; 1t muſt ſtand eight Days before it is us'd, - and 
be taken three Days before the New Moon, and three 
Days after; alſo three Days before the Full Moon, and 
three Days after, a Spoonful and a half at a Time, till 


the Bottle is out : Take it in the Morning, and faſt two 


Hours after it. 
To cure the Gripes in Children. 


TAKE a Spoonful of Hemp-ſeed, and boil it in half 
a Pint of Water ſweeten'd with Sugar. 
This will likewiſe cure the Cholick in grown Perſons, 


From the CAROLINA GAZETTE. 


Tothe PRIN TER. 
SIR, 
Iam communided by the Commons Houſe of Aſlembly . 


to ſend you the incloſed, which you are to print in the 


Carolina Gazette, as ſoon as poſlible: It is the N 
Cz/ars CURE . for POISON ; and likewiſe his 
for the Bite of a Rattle-Snake : For diſcovering of which 
the General Aſſembly hath thought fit to purchaſe his 
Freedom, and grant him an Allowance of 100 J. per Ann, 
during Life. 

May 9, 1750. I am, Qc. James Fving. 

De Negroe Czſar's Cure for Poiſon. 
Take the Roots of Plantane and wild Hoare-hound, 


freſh or dried, three Ouncagynal them together 8 
| aff uarts 
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. Quarts of Water, to one Quart, and ſtrain it; of this De. 
coction let the, Patient take one third Part three Mornings 
faſting ſucceſſively, from which, if he finds any Relief, it 
muſt be continued, till he is perfectly recovered : On the 
contrary, if he finds no Alteration after the third Doſe, it 
is a Sign that the Patient has either not been poiſoned at 
all, or that it has been with ſuch Poiſon as Cz/ar's Anti- 
' dotes will not remedy, ſo may leave off the Decoction. 
During the Cure, the Patient muſt live on a ſpare Diet, 
and abſtain from eating Mutton, Pork, Butter, or any 
other Fat or Oily Food. 

N. B. The Plantane or Hoare-hound will either of them 
cure alone, but they are moſt efficacious together. 
In Summer, you may take one Handful of the Roots 
and Branches of each, in the Place of three Ounces of the 
Roots of each. | 


For Drink, during the Cure, let them take the following : 

TAKE of the Roots of Golden-Rod fix Ounces, or 
in Summer two large Handfuls of the Roots and Branches 
together, and boil them in two Quarts of Water, to one 
- Quart, (to which alſo may be added a little Hoare-Hound 
and Saſſafras.) To this Decoction, after it is ſtrained, add 
2 Glaſs of Rum or Brandy, and ſweeten it with Sugar, for 
ordinary Drink. g 


Sometimes an inward Fever attends ſuch as are poiſoned, for 
wwhich he orders the following 3 


| TAK E a Pint of Wood-Aſhes and three Pints of 


Water, ſtir and mix them well together, let them ſtand all 
Night, and ſtrain or decant the Lye off in the Morning, of 
which ten Ounces may be taken fix Mornings following, 
warm'd or cold, according to the Weather. c 
Theſe Medicines have no ſenſible Operation, tho' ſome- 
times they work in the Bowels, and give a gentle Stool. 


The Symptoms attending ſuch as are poiſoned, are as follows : 
A Pain of the Breaſt, Difficulty of Breathing, a Load 
at the Pit of the Stomach, an irregular Pulſe, burning and 
violent Pains of the Viſcera above and below the Navel, 
very reſtleſs at Night, ſometies wandering Pains Aa 5 
at hg ng a+. "LEE a, 3 6:5 | 1.0.4 5 AS * | | Whole ; 
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whole Body, a Reaching and Inclination to vomit, pro- 

fuſe Sweats, (which prove always ſerviceable) ſlimy Stools, 

both when coſtive and looſe, the Face of a pale and yel- j 
low Colour, ſometimes a Pain and Inflammation of the -** ü 
Throat, the Appetite is generally weak, and ſome cannot. 
eat any Thing; thoſe who have been long poiſoned, are - © I 
generally very feeble, and weak in their Limbs, ſometimes - - 
ſpit a great deal, the whole Skin peals, and likewiſe tage -- Ji 
Hair falls off. n 4 0 | 


Ceſar's Cure for the Bite of a Rattle-Snake. 
TAKE of the Roots of Plantane or Hoare-Hound, 
in Summer Roots and Branches together) a ſufficient 
Quantity, bruiſe them in a Mortar, and ſqueeze out the 
Juice, of which give, as ſoon as } mn, one large Spoon 
ful; if he is fwelled you muſt force it down his Ihrbat: 
This generally will cure; but if the Patient finds nd Re- 
lief in an Hour after, you may give another Spoonful, 
which never fails. . | : 
If the Roots are dried, they muſt be moiſtened with a 
little Water. | 

To the Wound may be applied a Leaf of good To- 
bacco, moiſten'd with Rum. 8 
Dr. Mead's Receipt for the Cure of the Bite of a Mad DR 
LET the Patient be blooded at the Arm nine or ten 4 
Ounces, Take of the Herb called in Latin, Lichen Cinereus + 
Terreftris, in Engl Aſh-colour'd Ground Liverwort, 
clean'd, dried and powder'd, half an Ounce; and Black 
Pepper powder'd, two Drams; mix theſe well together, 
and divide the Powder into four Doſes, one of which 
muſt be taken every Morning faſting, for four Mornings 
ſucceſſively, in half a Pint of Cow's Milk warm. After 
theſe four Doſes are taken, the Patient muſt go into the 
Cold Bath, or a cold Spring, or River, every Mornig 
faſting, for a Month. He muſt be dipt alt over, but not 
ſtay in (with his Head above Water) longer than half a 
Minute, if the Water be very cold. After this he muſt 
go in three Times a Week, for a Fortnight longer. 

NM. B. The Lichen is a very common Herb, and 
generally in ſandy and barren Soils all over England. I 

| | night 
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right Time to gather it is in the Months of O&ober and 


0V 


Another, prattis'd Urs great Succeſs at Tonquin in the 
-  Eaſt-Indies, and lately communicated to the Publick as an 
| _ 7nfallible Remeay. N 8 


TAKE of native Cinnabar, and factitious Cinnabar, 
both ground to an exceeding fine Powder, each twenty- 
four Grains ; of the ſtrongeſt Muſk, ſixteen Grains ; rub 

* theſe together till the Muſk is alſo become very fine, and 

give it all for a Doſe, in a ſmall Tea-cup full of Arrack or 

Brandy, as ſoon as poſſible after the Perſon is bit, and 

another Doſe thirty Days after ; but if the Perſon has the 

Symptoms of Madneſs before he has had the Medicine, he 

muſt take two Doſes in an Hour and a half. | 

J ſhall not enter into the Merits of the Medicine, or 
attempt to account for its Effects, but only obſerve, for 
the Encouragement of every one to take it where there is 
no more than a Suſpicion of an infectious Bite, that it is 
rfectly ſafe and innocent, as appears from the great 
umber of Perſons to whom it has bee given by way of 
Preſervative, none of which have felt any ill Conſequences 
from it, or been diſorder d fince : The only viſible Effect 
it has, is, that of producing a conſiderable Drowſineſs, 
which in thoſe who being already mad have two Doſes 
given them within the Time before-mentioned, is pro- 
long'd for ſeveral Hours, and terminates in a perfe& 
Cure. | : 3 
I thought proper to give the Receipt in its original 

Form, = Doſe being calculated for a . Perſon, and 

leave it to the Diſcretion of others to vary the Quantity 

or Vehicle as may be moſt convenient, not doubting but 
as the Method here taught of giving ſuch large Doſes of 

Muſk is attended with Succeſs, it may alſo be extended to 

other Caſes under the Management of Phyſicians. 


ADDENDA. 


Ounce; cut the Herbs in the Manner of Tobacco, and 
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4 RECIPE for Colds and Coughs, by Dr. Bracken 
» - / Lancaſter. 


AK E of the Herbs Betony and Coltsfoot dried, of 
each an Ounce, beſt Tobacco half an Ounce,choiceſt 
white Amber in Powder three Drachms, freſheſt Squi- 
nanch, or Camel's Hay, and of the Herb Ros Solis, not 
with the oblong, but with the round Leaf, of each half an 


ſprinkle the Powder of Amber amongſt them, and ſmoke 
two or three Pipes of it a Day for a Fortnight ; during 
which time uſe the following Lozenges. + 

TAKE beſt Sparnih Juice of Liquorice, an Ounce,' 
double-refin'd Sugar, two Ounces, Gum Arabic finely pow- 
der'd, two Drachms ; Extract of Opium, or Londen Lau- 
danum, one-Scruple, or twenty Grains, all well beaten or 
pounded together, then with Mucilage of Gum 'Tragae 
canth, form into ſmall Lozenges, to be diſſolved leiſurely 
in the Mouth, and ſwallowed down as gently as poſfible. 


EINE] ctw” South-Carolina, March 31. 

A Recipe, being an effefual Cure for all Diſtempers ariſing 
from an inveterate Scuruy, ſuch as the Yaws, lame Di 
temper, Pox, Dropſy, &c. for the Diſcovery whereof - a 
Negro Man in Virginia was freed by the Government, and 
2 a Penſion of 301. Sterling ſettled on him during his 

AK E four Ounces of the Inſide Bark of Span, Oak, 
two Ounces of the Inſide Bark of Pine, two Ounces 
of Shamack Root, boil them in three Quarts of Water 

till it comes to three Pints. The Patient muſt drink a 

Pint the firſt Morning; in - Minute or two-after, ” E 

| int 
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Pint more; at Noon, half a Pint; and at Night, half a 
Pint: Likewiſe daily after, till the Cure is perfected, half 
A Pint in the Morning ; half a Pint at Noon; and the 
ſame at Rs If any Ulcer and proud Fleſh, waſh them 
with Blue Stone Water, anointing them afterwards with 
Hog's Fat and Deer's Dung, or Hare's Dung. | 


ä 
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CHAP. XXI. 


| Direction: for Managing and Breeding Poultry to Ad. 
| | | "= vantage. 


18 AKE particular Care to your Hen. Rooſt 
quite clean; do not chooſe too a Breed, the 
erally eat coarſe. You may keep Six Hens to a Cocks 
hen Fowls are near Laying, give them Rice whole, or 
1 Nettle-ſeed mix d with Bran, and Bread work'd into a 

Paſte; in order to make your Fowls familiar, feed them 
always in one Place, and at particular Hours. 

Take Care to keep your Store-houſe from Vermin 
contrive your Perches not to be over one another, no 
over the Neſts, which always take Care to keep clear 

Stra in. 2 | 55 

When you deſign to ſet a Hen, as you will know the 
Time 05 Clucking, do not put above ten under her 

March is reckoned a good Month to ſet a Hen, but if the 
are well fed, they will lay many Eggs, and ſet at any Time 


DUCKS 


- USUALLY begin to lay in February; if yout 

_ Gardener is diligent in picking up Snails, Grubs, Cater 
Pillars, Worms and other Inſects, and lay them in one Place 
*twill make your Ducks familiar, and is the beſt Fooc 
you can give them. Parſley ſowed about the Ponds 0 
River they uſe, give their Fleſh a pleaſant Taſte ; be ſure 

| to have a Place for them to retire to at Night. Partitor 
F > off their Neſts, and make it as nigh the Water as poff 
ble, and always feed them there; it will make them 1 


Home, being of a roaming Nature, 


— * 


. | 5 54 
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Their Eggs ſhou'd be taken away till ſhes inclined to 
fit ; tis belt to let every Duck fit upon her own Eggs ;. 
the ſame by Fowls. ' F4 


GEESE. 


THE keeping of Geeſe is attended with little Trou- 
ble, but they ſpoil a deal of Graſs, no Creature caring 
to eat after them. When the Goſlings are hatched, let 
them be kept a Week within Doors : Lettice Leaves, and 
Peaſe boiled in Milk, is very good Food-for them ; when 
they are about to lay, drive them to their Neſts, and ſhut 
them up, and ſet every Gooſe with its own Eggs, always 
feeding them at one Place, and at ſtated Times. | 
They will feed upon all Sorts of Grain and Graſs ; you 
may gather Acorns, and parboil them in Ale; "twill fatten 
them ſurprizingly. 


TURKEYS ; 


FIST 

REQUIRE more Trouble to bring up than com- 

in mon Poultry. 'The Hen will lay till ſhe is five Years old ; 
be ſure always to feed them near the Place where you 
intend they ſhould lay; in other Reſpects they may be 
managed as other Poultry. ' 

the They ſhould be fed four or five Times a Day, being 

her great Devourers ; and when they are ſitting, muſt have 

he Plenty of Victuals before them, and alio kept very 


ime warm, 


To fatten them. 


yout GIVE them ſodden Barley, and ſodden Oats, for the or 
ater firſt Fortnight ; cram them as they do Capons. „ 
PIGEONS. | 

IF you chooſe to keep them (being hurtful to Jo * 1 

: (url Neighbours) take Care to feed them well, or you will looſe 


7 them all; they are great Devourers, and yield but little & 
Po Profit. 3 


i! 
1 10 


Their Neſts ſhould be made private and ſeparate, er 
they will always diſturb one another ; be ſure to keep 4 
; 1 * 0 ” Kip! : 2 eir 


N 2 


* 


4 
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their Houſe clean, and lay ſome Hemp- ſeed amongſt their 
Food, they being great Lovers of it. 5 
1 ES Tame Rabbets, | 
4 ARE very fertile, bringing forth every Month ; ſo ſoon 
| as they have kindled, put them to the Buck, or elſe they 


will deſtroy their Young. ho | 

The beſt Food for them is the ſweeteſt, ſhorteſt Hay, 
Oats and Bran, Marſhmallows, South Thiſtle, Parſley, 
Cabbage Leaves, Clover Graſs, &c. always freſh. If 
you do not keep them clean, they will poiſon themſelves 


and the, Perſon that looks after them. 


Wherever Poultry is kept, all Sorts of Vermin natu- 
rally come It would be well to ſew Wormwood and Rue 
about the Places you keep them in; they will reſort to it 
when not well; and 'twill help to deſtroy Fleas ; — you 
may alſo boil Wormwood, and ſprinkle the Floor 'there- 
24s to Rats, Mice and Weaſels, Traps ſhould be always 
Rkecpt for them, or you will nevgr have any Succeſs, -_ 
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Lmond Cheeſecakes 
| Page 110 
pudding 121 
— uſtard 130 
— Butter 159 
—— Another (the Lady 
Exeter's) 160 
Another (Mrs. . 
ID. 


—>Another (Mrs, Fane's) 
ib. 
Amber Poſſet (my Lord 


Carli/le's) 167 
Angelica, to candy it 134 
Anniſeed Biſkets 142 
Apple Pie 103 
Pudding 126 
——Fritters 129 
Apples, Jelly of "FRY 137 
———-Stew'd 202 


—Stew'd for Puff Paſte. 


207 


Apricock Chips 139 


APricoges, to dry them 


136, 137 
— of them 153 


— (Ripe ones) to 1 


| alle 


green the 

April, a Bil of Fare for that Bikes, to make them 1424 
I 3 Black Oe" ] 13 

N z Beau 


them 
— to 


Month 


D E * 


Aqua Mirabilis, to make 


| Page 198 
Aſparagus Soup 65 
Auguſt, Bill of Fare for that 

Month F ES 
Bacon Hams, to ſalt them, 

he a; 

—— Fraiſe 126 
Battalia Pie 101 
Butter Cake 10 
—— Pudding | 118 
Beef, Olaves of it, roaſted 

or baked " 0s 
Steaks fried 38 
— Steaks with Oyſters 1b, 
——a Haſh of it — 
— Another Wa 
— Briſket ſtew' 1 5 * 
M aump ſtew'd, 
Portugal | p 
—— Baked the French Way 
—A-la-mode | I 
Collard 77. 78 
——Palty 2-37 000 

Potted 81, 82 
Beet Raves to pickle them 


184 


Black Plumbs, to preſerve 


- OS NI D-K 1 


Beau Manger Page 147 


them 140 
Black Puddings, excellent 
BY ones - 118 
Brawn, to make it 76 
Bread ¶ French 133 
Bread Pudding 125 
Broth, made ſtrong 69 
29 


 Brgs, to deſtroy them 
Bullaces, to keep them 140 


Buns 133 
Butter, to burn it 70 
of Oranges 156 
—— made with Lemons 159 
——— made with Almonds ib. 
Butter'd Oranges 167 
Bntter-Milk-Curds - 157 
Another 5 158 
Cabbages, to pickle them 

- 22 3 6% 5 I 34 


_ Cakes 110, 111, 112, 113 
=——A rich one 105, ”= 
— — Batter 100 
— Of Seed 105, 200, 113 


>—— Of Carraways 111 
For keeping 114 
Portugal 108 
Of Gingerbread ib. 
mann Sbrevwsbury 109 
— Of Quinces, Pears, 


Plumbs or Apricocks 111 


Calf's Liver roaſted Page 32 
Calf's Feet in a Pie 91 
Calf's Feet Pudding 123 
— Jelly 5 146 
Carp, larded with Eels in a 
Ragoo 57 
——8tew'd 63 
Another Way from Pon- 
tacl''s 64 
—— pie 3 
Caſk, how to ſweeten it 206 
Caudle for ſweet Pies 68 
Chare, potted 83 
Cheeſe, to make it 169 
— r . ib. 
Cream ib. 
—Slipcoat 170 


My Lady Huncks's 164 
— — Mrs. Skynner's ib. 
Cheeſecakes 106, 107 


— Of Rice ; 
— Of Almonds 110 
Cheeſecake Meat 107 


Cherries preſerved in Jelly 
3 130 


o dry them 
— — Jelly of them 139 
Chickens, forc'd. with Oy- 
ſters 34 
— ——-Fricaſleed 51, 52 
Clary Fraiſe 226 


Another (ſweet one) ib. 


—— Of Saffron 112 Cocks Combs of Tripe 202 
Calf's Head in a grand Diſh Cod's Head boil'd 59 
| | 35 Cod bod 81 
— Haſh'd 885 te goth ; 187 
Ai Wa ib. Codlins, to man em 1! 
* = z 7 0 
— In a Pie 100 Cray: fiſh Sou x FS: 
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Cream, with Sweetmeats 


Page 1 $4 
— Clouted 
— With Raſpberries 1 5 : 
y- 
— 0 unces 1 
— e 6 8 
Made into Snow 156 
Another 171 
With Lemons 1 56, 157 
Anothe | 166 
Fatted 158 


—— With Cabbage 161 


Another(with Water) 170 
Cucumbers, to pickle them 


N 177 
m— T0 mango th 


o 0 ſhew ther 


a—— 


Curds, made of Butter- Milk 
. 157, 158 


egalia of them 4 


Curds, My Lady L—'s f 

Jamaica Page 158 
Currants, red or white, to 
preſerve them 141 
Jelly of them 149, 150 


Cuſtards, to make them 132 


Cutlets, a la maintenoy 40 
— Of Mutton, from Pon- 


tacł's 5 ib. 
— Of Veal, from Pru- 
tack's + 


Cyder, how 5 order it 193 


— Codlins ib. Damſons, to preſerve them 
— Hodge 162 140 
With Lemons ( yelio] December, Bill of Fare for 
ib. that Month 27 
— Furey as (white) 166 Directions, General Ones, ſor 
105 163 a ſmall Family 1 
— e e 164 — For managing and 
Pyramid 163 breeding Poultry to 
— ri = BO Advantage 266 
— With Lemons (Lady Drop Biſkets 142 
' Yarborough's) ib. Ducks ftew'd +> .20 
Lady Copa 8 id. Duith Nef. 7 
—— With Almonds 166 E. 
Another 168 Eels roaſted 57 
Spaniſh (Lady Huncki's) —— Spitchcock'd  ©62 
ib. — In a Pie 102 
Raw and plain, made —— Collar'd 80 
thick ib. ——Potted 83 
Cream Cheeſe 169 Egg Pie 94 


February, Bill of Fare far 


that Month 10 


Fiſh, to jelly 148. 
A Biſk of it 58 
Jo ſpitchcock 62 
Flomery, to make it 207 


Florentine of Fleſh or Fifhzo r 
N 4 Florentine 


_ 


Florentine of a Veal Kidney 
Page 204 

—— Of Rice 5485 
—— Of Oranges and Apples 
ib 


— 00 f Almonds or Rice 
a | 208 
Of Steaks 1 ib. 


Forced-Meat Balls 202, 203 
Forced- Meat, to make it 203 
Fowl forced . 3 
— —PÞoiled 


5 8 
* Another wen ty 
E  ——OfChickens 51 
3 Of Lamb (white) 2, 53 
FPritters 4 129 
Proit, to candy it 135 
20 prepare it for can- 
d $5 dying 
3 6.9 
| cat Directions for ſmall 
: Families I 


Gingerbread Cakes 108 
Gingerbread, tomake it 131 


——Of Olaves Ka 3 


Flowers, to pickle them 184 


Fricaſſee of Rabbits white) | 


© TN D KR X. 


_ made with little Ex. 


pence Page 6 
For a Paſty 15 68 
Green Gooſe, a Sauce for it 
72, 
H. 73 


Hams, to make them 576 
To ſalt them 75, 76 
— Of Bacon, to ſalt them 


76 

—— Weſtphalia, to make 

them 25 
— Pickled 


Hare, roaſted with a Pa 


ding in the Belly 33. | 


——Roaſted another Way 


ib. 
with the Skin on ib. 
—— Stew'd : "a: 
——To Jug it . 
— rie, to be ſerved cold 
Haſh of raw Beef Tr | 
——Of Mutton 8 41, 42 
Hen Pie _ 100 
Hodge Cream 162 
Honey Water, to diſtil it198 


Hungary haps to make it. 


: — Pippens, to ſtew * : 199 
20 

Goole, boiled _ 36 IG of Raſpberries 141 
Gooſeberries, to keep them —— Of Chernes 

142 January, Bill of Fare for 

Gooſeberry Fool 157 that Montn 3 

sam, to make it 206 Iceing 104 

Gavy Soup 65 arts 87 

Gravy, an eaſy Way to maleg e Batter Cake 90 

2 66 f lartſhorn, 142, 143, 

Por white Sauces ib. 14% 145, 146 


Jelly 


4 
a. 


Rs *- 5- eb» & 2a anni ©. food us 
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jelly of Calves Feet Page 146 
— Ribbon 147 
— Of Lemons, 148, 149 


—— Of Currants 149, 150 


——to make it pale and 


clear 151 
— 0 Of Pippins 152 
Another, with Slices ib. 


——Of Cherries 139 
f Apricocks 153 
Of Gooſeberries 206 


— Quinces 152 
— —— vey whbe 
+ bu 

Tune, Bill of Fare for that 

Month 86 
Tuly, ditto 17 

K. rot 

Kid Pie oo 


Ketchup, to = it 201 


Lumber Pie 92, 93 


Month 6 14 
Mead, to make it 192, 193 
White 


Of Red Quinces 135 
May, Bill of Fare for that 


M. 
Maccaroons Page 140 
Mangoes, to make them 
177, 178 
— Of Codlins - 187 
March, Bill of Fare for that 
Month | 12 
Marmalade 136 
White ib. 


Milk Water, to make it = | 


Muſhrooms, ſtew'd 200 
——>Pickled 179, 180, 181, 


182 
Mutton, forced 31 
—— A Collar of it roaſted 32 


——The Breaſt rolled 14 


Month 223 
Olave 


* 


Lamb forced 35 ———— Broiled ib. 
— Fricaſſeed (white) — la Daube 9 
52, 53 A la Royal ib. 
Lamb Pie 97, 98 — A Haſhofit 41, 42 
Another with Currants Chops ftew'd 44 
95 — 5 Leg, or Neck 
1 de Pie 101 46 
Lampreys potted 83 ——Leg, dried Bke a Ham 
——]n a Pie 102 74 
Leach, to make it I50 N. 
Lear for Savoury Pies 69 Neat's Tongues roaſted 32 
For Fiſh Pies ib. —To dry them 76 
— For Paſties ib. In a Pe 100 
Loaf with Oyſters 131 Nowember, Bill of Fare for 
Lobſters, roaſteeld $8 i that 5 ? 20 
—--.  Butter'd © © * 60 
—— With ſweet Saves ib. Oaoker, Bill 2 Fare for that 


eK. 


Olave Florentine Page 207 
Onions, to pickle them 182, 
1 183 
Orange Flowers, to candy 
them 139 
=—— Water, to make it 190 
Ox-cheek, ſftew'd 45 
Oyſters, fried 60 
Another Way 61 
—jn Ragoo 62 \ 
m— ved * 64. 
——Pickled 84, 85 
Oyſter Rolls 93 
—P 95, 96 
Loaf 131 

„ rs | 
Pancalæes 5 20 
ö — Ones ib. 


Made with Cream, ib. 
— — Wich Water 129 


Pap, Spaniſo 1.561 
Paſte ber Tarts 87 
For raiſed Pies 88 
Por Veniſon Paſties ib. 
—urprizing ib. 
— For a Paſty 89 


For a high Pie ib. 
Royal for Pattipans ib. 
— For Cuſtards 90 
Paſty, of Veniſon 100, 101 


Of Beef 103 
Paſties, to fry 127 
Peaſe Soup 70 
. —— Pottage 74 


' - Pheaſants, a Sauce for them 


4 | | 72 
Pickle for Sturgeon 86 
Pickled Oy 84, 85 


—Snelt® 85 
Dres a 80 


Lg 


Pickled Salmon Page 86 
— Walnuts, 171, 172, 


1:73, 174, 175 


— Cucumbers 173, 176, 
| 177 

——— Muſhrooms, 179, 180, 
181, 182 

Onions 182, 183 
—Gerkins 178 
French Beans 183, 184 
—— Beet Roots and Turnips 

18 

— Cabbage, and — 
Cabbage 3 
— Flowers e- oe 
— Barbernes 185 
— Quinces ; th, 
| . 186 

—Samphire 18 
Pig, — 1 is | 
— Collard 79 
Pigeons, in ſurtout 34 
—-Bolled : "* 36 
——— Stew'd | 47 
—— A Biſk of them 48 
—— Pickled . 86 
Pike roaſted : 58 
Plumb Pottage 68 
Plumb Cake tog, 110 
Plumbs preſerved 134, 138 
Polonia Sauſages 205 
Pompetone ib. 
Pork forced | 35 
— Collard 80 


Poſſet, a cold one, 167, 168 
Made with Sack and 


butter d 159 
Pottage Royal, made brown 
70 

Pottel 


Wer. 


- 
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Potted Beef 
—-Lampreys, or Eels 83 


Page 81, 82 


— Chare, or Trout ib. 
—— Pigeons ib. 
—— Tongues ' ib. 
8 berries 115 
With Potatoes ib. 
— Rice 116 
A light one 115 


+ —A quaking one 12 

—— Boiled , \ 
— Richmond c one 118 
——— A Batter one ib. 
Made with Biſkets ib. 
——A Beggars one 11 

＋ plain one ib 
Neat's Feet 123 
— Of Calf's Feet ib. 
— Of Carrots 119, 120 
Of Marrow 120, 121 
—— Of Almonds I21 
— — Of Oranges 122 


—— D. of Buckingham's 124 


——Spread Eagle 125 
— Bread ib. 
— Of Millet 126 
Puddings 1 in Gats, black ones 

117 

Puff Paſte 87 
Another (white) 88 
Puffs of Oranges 103, 104 


Pullets, a /a Creme ' 34 


—— Boiled, and Oyſters 37 
Pie of Hare, to be ferv'd 
cold 90, 91 
Of Umbles 91 
—hkirret ib. 
Carp 92 


—Lenbar 
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Pie Shrewsbhury Page 94 
— Of fine Eggs 94, 95 
——Of Oyſters 95, 96 


— Of Flounders 96 


—— Of Artichokes 96, 97 
Lamb 97, 
— —— with Currants 95 
(ſweet ib. 
Minc'd Meat 99 
Mutton ; ib. 
— Fd 100 
—ͤ— Hen ib. 
——figeon ib. 
m— Calf's-Head ib. 
—— —- Neat's'Tongue ib. 
Veniſon 100, 101 
Lamb: ſtone and Sweet - 
bread 101 
»—> Battalia ib. 
—— Veal ib. 
—— Swan 
Turkey 
—— — Trout 
—— Eel 
— — 
——- A Spring Pie 
Pomatum | 
Q. -- 
Quaking pudding 
Queen Cakes 104 
Queen's Delight ib. 
Quince Cake 1 
[ rem 15 5 
—— Marmalade (red) 135 
Quinces prepared for baſing 
141 
— Jelly of 182 
— 0 0 reden is $ 


N D E x. 


| R. 

Rabbits boiled Page 36 

— —Fricaſſeed — white) 50 
Another (brown) ib. 

Ragoo, of Veal Sweetbreads 


-— — Of Mutton ib. 
—— Of Lamb: ſtones aud 
Su eetbreads 
— For Made-Diſhes 55 


—— Of a Breaſt of Veal ib. 
Raſpberry Fool I54 
—— Cream 161 
Rice Cheeſecakes 106 
Rice Pudding 116 
Running of Colours 147 
8. 
Sack Poſſet butter'd 159 
Saffron Cake 112 
Sago, to make it 205 
Salmi-gondy 43 
Another 231 
Salmon boiled 59, 60 
— To bake it 9018 62 
—— Pickled , --— BG 
Samphire, to pickle it 187 
Sauces, Soups, &c. 65 
_ Sauce, ſtanding, for a Kit- 
chen 6 


"mew Por a ſweet Pie ib. 
For Savoury Pies. ib. 


—— For a Turkey 71, 72 


— For a Woodcock, or a 
Pheaſant 72 

— — For Wild Fowl ib. 

—— For a Green Gooſe 


$2: — 72, 73 
— — For Fiſh or Fleſh 73 


Por boiled Chickens or + 


Lamb ib. 


K. 


57 55 


Sauce for roaſted Veniſon 
N Page 73 
Sauſages, to make them 205 
Polonia - 4b. 
Savoury Balls 203 
Scotch Collops _ 39 
September, Bill of Fare 2 
that Month 21 
Shrab, to make it 196 
Smelts, pickled 83 
Snow, to make it 157 
Another 162 
Snow Cream 156 
Soup 8 71 
To _ fold 74. 
Made of A 6 
——Of Peaſe © Th 4 


70 
— Of Green Peaſe ib. 


Of Craw-fiſh ib. 
57 
86 


Sturgcon, roaſted | 
Pickled for it 
Surfeit-Water, to make 4 at 
109 
Sweet · meat Balls 202 
Syllabub whipt 153 
Syrup of Lemons - 149 
T. , 
Tanſy 127, 128 
Made with Water 128 
Tart, Demoy 130 
 —— 2 Spring, or Sorrel one 
132 
——O0f Oranges 1 in Pufts 
4 134 
Tench boiled 59 
——Stew'd 56 
Tongues, to machinate them 
* 75 


To ſalt tem ib. 


0 Pot them Bs 


Tripe, a white Fricaſſee 


Page 

Made into 2. 

' combs 202 
Trout, ſtew'd 62 
Potted 83 

V. | 

Veal, forced 35 
——Cutlets 38 
——Bombarded 309 
——Stew'd 45 
The Neck ſtewd 46 
——A-la-mode 56 
— Collard 80 
Veniſon, roaſted, a Sauce 

for it 73 
Veniſon Paſty 100, 101 
Artificial 102 


Verjuice, to make and diftil 


Vinegar, to make it 196 
Uſquebaugh, to make it 200 
W. 


Walnuts, to pickle than 


7 2773 173, 174, 175 
Maſiphalia Ham, to make 


it 77 


— 


ie 198 


FEN 8.4 + 


White Pot 
Whitings broiled 61 
Whigs 130 
Wild Fowl, ſtew'd 46 
—— Sauce for them 72 
Wine, made of Elder | 
187, 188 
—— Made of Elder Flowers 
188 
—— Raiſins | 189 
Malaga Raiſins ib. 
Oranges is 
— Co 8 1901, 192 
— fre? 19s | 
Birch 
——- Currants ; 1 
—— Ginger _. 195 


— — Gooſeberries 196 | 


— — Green Gooſeberries ib. 
—— Ripe ditto ib. 
——Þ „ 
Blackberries 1 7 
—— Made of Clove Gi 
flowers iD, 
—— Raſpberries ib. 
Woodcock, roaſted 33 
Sauce bo it. 72 


— — — 


LN D E x to "y PHYSICAL 
| ReceiPrs. 


* 
N a Remedy for 


B. 
Bise of a mad Dog. Dr. 


| Mead's Receipt for it 263 


Another, padted with 
Succeſs in the * 


240 dies 
E Dr. Mead 260 Bitter Draught to > 


the Stomach 241 
Another good Bitter he a 
cold watry Stomach ib. 
Bitters 


— — = 


= — — — 


| 

, 
3 

| 

[ 

| 

9 


> I. . 
Jaundice, to _ it - 240 


Lapis Calathinaris Salve, 
how to make and uſe it 
Page 257 

Lime Drink, to make it 
263 
Liniment, to make the Han 
grow 244 
Lip Salve, to.make it 256 
* a Remedy for it 


250 

M. 
Mouth, a ſore one, to cure 
it 247 

O. 
Oil of Charit7 247 
Ointment, to make it 2 57 
For a i W ib. 


Pains, in the Joints, a Re- 
medy for them 24 

Pains, or Bruiſes, to eaſe 
them : 257 


\ Pains, in the Side, to re- 


lieve them 260 
Palſy, the dead one, a Cure 
for it 261 
Piles, to cure them 256 


Flague, a Drink to prevent- 


234 
A Preſervative 2 it ib. 
Pleuriſy, a Rem for it, 


without Bleeding 257 
Poiſon, the Negroe Cæſar's 


Cure for it 261 
Purging Potion, to make it 
240 


I N Di E X. 


R. 
Red powder, to make it 248 
rn a Remedy for 
241 
Rad a Cure for it 247, 


248 
8. 


8 Salve, black, to make it 246 


Made of Lapis Calamina- 


ris 255 
For any Strain or Sore 
256 


For any Bruiſe or Sore ib. 


Scald, a Remedy for it 252 


Scurvy, in Children, to cure 
it 


effectual Cure for all Diſ- 
tempers ariſing therefrom 
265 

Snail-water, to make it 23 
Spleen, a Cure for it 248 
Stomach, a Plaiſter for it 
250 


Srephenys Mrs, her Medicine 


for the Cure of the 
Stone 


A Water for it 


Surfeit-water, to make it t 
237, 238 


261 
———-An inveterate one, an 


pots Vi 


Teeth, a Powder to clean. * 


them 
Tincture, to make it 
Tooth- ach, a Remedy for 
at 


245 


Ven, a Preſe cription for it 


255 
Water, 


244» 245 


260 


220 
Stone, in the Kidneys 2 5 * 


I N D E X. 


Bite of a Rattle-Snake, Ne- 
7 yr Cæſar's Cure for it 


Page 263 


W to make them P. 260 
Breaſts, ſore ones, a Cure 

for them 245, 246 
Broken Bodies, to cure them 


248 
Burn, a Plaiſter for it 251 
Another, to cure it ib. 
2 
Canker, a Stay to be laid to 


the Throat for it 249 
A Mouth Salve for it 1 


Caſes, inveterate, Helps for 

AA them 259 

„ when d, a 
Remedy for them 

Cholick Wine, to make it 

238 

Cholick, a Remed y for 1 

| 238, 239 


8 Conſumption, Dr. 22 $ 


£:2:; - Receipt for it 235 
A4 Plaiſter for it ib. 
Jo prevent 236 
A galloping one  infallibly 

cur'd ib. 


Cordial Ball, to make it 244 
Tincture, to make it 246 


To make a never- failing 


one 249 
Colds and Coughs, a Recipe 
for them, by Dr. Brac- 
ten of Lancafler 265 
Cough, Chin-cough, or o- 

ther, to cure 254, 259 
An Electuary for it 254 
A Hooping one, to cure 
. a 


* 


Evil, a Drink for it 
A Mouth Water for it ib. 


8 


Head- ach, to cure it 


Hooping- cough, to 9 5 


ib. 


D. 

Daf Elixir, to make it 245 
Dead Palſy, to cure it 
Page 260 

Didum Volligas, to be uſed 
for Pains with. Swellings 


Diet Drink, to make it => 
Draught, a bitter one, to 
ſtrengthen the Stomach 

| | 241 
a EX te 250 
258 
Eye - water, to prepare it | 

* 243. 244 


Fever, to cure it 251 
A Water for it ib. 
Fevers, Intermitting ones, to 
cure them 252 


Fits, a * for themz6 } 


Gargle, for a ſore Throat 
242 

Gout, a Remedy for it 240 
Green Sickneſs,” a Cure for 
it 241 

Dr. Raye 5 —" o 


Hoarſeneſs, a Remedy for it 


241 


5 
Another by Dr, * 
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Wounds, green ones, to ie 


„ 2 ſharp one, to them ' Page 257 
| 258 
White Drink, to make it Ve: 
o_ > 2: 7} D > 5 | 
Wound-water, to make it Yellow Jaundice, to cure 


256 * 240 


— 0 — — 
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The PEER T A BL E 8 are calculated for the Uſe of 
thoſe not converſant in Arithmetick,that you may at one 
View, either at Market, or when you return Home, 
reckon, what any thing comes to. 


An Uſeful TABLE tobe got by Heart, 


a a. 8, 
7 20 —— 1 — 1 8 
| 30 — | m— 6 
40 — nnn 
» 3 — — — an 2 
WAS DO — — — — —5 o 
3 70oü(—ä—p— — — 5 10 
: 80 —ʒͤ — 6 8 
> 90 — — — 7 6 S 
100 —— — — 8 1 8 


An Explanation of the Valuation T A B L K A 


; ' Obſerve under the Word [Value of] a Fi *1gure of 2, 

twice one Farthing is one Halfpenny, and twice one Pen- 
ny Farthing is Two-pence-haltpenny, as at the End of 
'the Line of the firſt Page. 


The laſt Line at Bottom 500 Farbig 1 10 3 
8 Penny Farthing is v5; 2, 12 1 
N any larger am. I 
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